United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

Bizeta

2. AUDIT DATE
04/30/02

i 736L

. 3. ESTABLISHMENT NO.

| 4 NAME OF COUNTRY
l ITALY

Langhirano (PR)

5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

| 6. TYPE OF AUDIT

H}S}ON SITE AUDIT I }oocumem AuDIT

Place an X in the Audnt Results block to mdlcate noncompllance wrt—h req—l;nréments Use O lf not apphcable

“Part A-Sanitation Standard Operating Procedures (SSOP)
Basnc Requtrements
7. Written SSOP

8. Records documenllng lmplemen(atlon

9. S\gned and dated SSOP, by on-site oroverall authonty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. Implementation of SSOP S, |nclud|ng momtonng of |mplemenlal|on

11. Maintenance and evaluahon of the effectiveness of SSOP's.

12. Corrective action when the SSOP's have faied to prevent direct
poduct cor‘!ammaum or aduleranon

13. Daity records document item 10, 11 and 12 above

Part B - -Hazard Analﬁls and Cntlcd Control
Point (HACCP) Systems - Basic Requirements
14, Developed and implemented a written HACCP plan .

. Ven

Audit ‘Part D - Continued
Resuts Economic Sampling
33. 75;:r:ed—uled Sample 7 7 o
34. Species Testing
535. Residue
Part E - Other Requtrements
36. Export - o
37. Import ]

. Establishment Grounds and Pest Control

. Establishment Construction/Maintenance

. Light

tilation :

15. Contents of the HACCP list the food safety hazards, critical control
points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is signed and dated by the responsible
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Momtonng of HACCP plan ) '

19. Venﬁcatlon and valldatlon of HACCP plan.

20. Corrective action written in HACCP pIarl .

21. Reassessed adequacy of the HACCP plan

22 Records docurmenting: the wntlen HACCP pian, monltonng of (he
critical control points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness

. Equ

. Plumbmg and Sewage

. Water Supply

. Dressmg Rooms/Lavamnes

ipment and Utensils

46. San

50. Dail

T 23 Labeling - Product Standards

24. Labelmg Net Welghts 7

51.
0O —

47. Employee Hyglene

48. Condemned Product Control

49. Government Staffing

Enforcement

|lary Operallons

Part F - Inspection Requirements

y lnspectlon Coverage

25 General Labeling

26 Fln Prod StandavdslBoneless (Defects/AQL/Pcrk Skuns/Mmslure)

Part D - Sampling
Generic E. coll Testmg

27. Written Procedures

28 Sample CollectnonlAnaly54s

29; Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

32. Written Assurance

. Pos

52. Humane Handling

. Animal ldentification

. Ante Mortem hspection

. European Community Directives

. MontHy Review

t Mortem hspection

Part G - Other Regulatory Oversight l.?eqdirementa-m }-

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2
60. Observation of the Establishment -

Establishment NO: 736L

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Faiz R. Choudry |



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establlshment Audit Checkhst

1. ESTABLISHMENT NAME AND LOCATION i | 2. AUDIT DATE ‘s 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY
La Parmense Prosciutti SPA | 05/07/02 1 848L ITALY
Emilia Romagna (PR) 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT

Dr. Faiz R. Choudry

Place an X in the Audit Results block to mducate noncompllance wrth requnrements Use O if not apphcable

7. Written SSOP

8. Records (bcumentmg |mp|ementatlon

9. S|gned and dated SSOP, by on-site or overall aumonty
Sanitation Standard Operating Procedures (SSOP)
_Ongoing Requirements

10. |mplementatlon of SSOP s, mdudmg monltonng of |mplemenkat|on

11. Maintenance and evaluation of the effectiveness of SSOP's.

12. Conective action when the SSOPs have faled to preven( direct
product cortamlnatlm or adulerahon

13. Dailyrecords document item 10, 11 and 12 above.

" Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan .

ON-SITE AUDIT ]DOCUMENT AUDIT

Audit ‘Part D - Continued
Results Economn: Sampling
33, Scheduted Sample S

34 Speces Testmg

35 Residue

[ Part E - Other Requlrements

| 40. nght
|
I
|

- 41. Ventilation

15. Contents of the HACCP list the food safety hazards, critical control
__points, critical limits, procedures, corrective actions.

16. Records documenting impiementation and monitoring of the
HACCP p!an

17. The HACCP planis sagned and dated by the respons«ble
establishment individual.

Hazard Anaysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP plan. )

19. Verification and valldatlon of HACCP plan

20, Corrective action written in HACCP plan.

21. Reassessed adequacy “of the HACCP plan

22 Records documenting: the written HACCP plan monitoring of the
critical control points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness _ 50. Daily inspection Coverage

23, L abeling - Product Standards

24. Labeling - Net Weights

25. General Labéliﬁg

42. Plumbmg and Sewage

43. Water Supply

44. Dressing Rooms/l_avalones

45. Equipment and Utensils

- 46. Sanitary Operatuons

47. Employee Hygiene

48. Condemned Product Control

 — Part F - inspection Requirements

X 49 Government Stafflng

] 51. Enforcement

52. Humane Handhng

26. Fin. Prod. Standards/Boneless (DefectsIAQUchk Skms/Monsture)

Part D- Samplmg
Generic E. coh Testmg

27. Written Procedures

28 Sample Collectnon/Anaiyms

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

32. Written Assurance

53. Animat identification

54. Ante Mortem hspection

55. Post Mortem hspection

Part G- Other Regulatoty Oversnght Requlrements

56. European Community Directives

57. MontHy Review
58

59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6- (04/04/2002) Page 2 of 2
60. Observation of the Establishment )

Establishment NO: 848L

46./56. Dripping condensate, from overhead refrigeration units and pipes that was not cleaned/sanitized daily, was falling in
the cooler. There was no product stored directly underneath. Establishment officials took corrective action
immediately and preventive measures were proposed to GOI meat inspection officials. Council Directive
64/433/EEC. Chapter III. 3 (c)

22. The records were not maintained for direct measurement of the CCP’s such as critical limits (CL’s) for temperature
readings and other quantifiable limits identified in the plan, during ongoing verification activities by the responsible
establishment employee. (see note below)

51. Veterinary Meat Inspector was not verifying direct measurement at a CCP and plant ongoing verification activities of the
HACCP plan(s). GOI inspection officials indicated that it would be corrected immediately.

NOTE: GOl inspection officials indicated that establishment would be given 30 days notification of intended enforcement
actions related to HACCP system inadequacy determinations on May 7, 2002.

61. NAME OF AUDITOR ' 62. AUDITOR SIGNATURE AND DATE
Faiz R. Choudry



United States Department of Agriculture
Food Safety and Inspection Service

Fore|gn Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION 2 AUDITDATE | 3 ESTABLISHMENT NO. | 4. NAME OF COUNTRY
Prosciuttificio San Danielese S.R.1 4/24/02 I 908L ITALY
San Daniele Del Friuli (UD) 5. NAME OF AUDIT()LR(Sj ' 7 l's. TYPE OF AUDIT = -
Dr. Faiz R. Choudry B ON-SITE AUDIT D DOCUMENT AUDIT
Place an X in the Audit Results plock to indicate n noncorﬁphance with req Juirements. Use O |f dB?’éBb’ﬂ’cﬁ -
Part A - Sanitation Standard Operating Procedures (SSOP) vt 7 " Part D- Continued 1A
Basic Requnrements Results Economic Sampling | Resuits
7. Written SSOP o ’ 33, Scheduled Sample . i —
8. Records clocumemng lrnplemenla(;c;n i 34 Vspeces Testing - o N W(; )
9 Signed and dated SSOP, by ansite or overall authority. 35 Resdwe o

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. Imp|ementatlon of SSOP's, nncludng monltonng of lmplementatlon

11. Maintenance and evaluahon of the effecnveness of SSOP's

12 Conective actlon when lhe SSOP’s have faied to prevent direct
pmduct cortammatlm or. aduleranon

13. Daly records document item 10, 11 and 12 above

Part B- Hazard Analysls and Cntlcal Control
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a wrmen HACCP plan .

- Part E - Other Requlrements _

38. Establishment Grounds and Pest Control

39 Establishment Construction/Maintenance

40. ngh(

41. Ventilation

15, Conents of the HACCP list (he food sa(ety hazards,
critica control paints, critical limits, procedures, corective actions

16. Records documenting implementation and monitoring of the
HACCP plan.

17. The HACCP plan is sgned and dated by the responsnble
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Requuements
18. Monnonng of HACCP plan T

42. Plumbing and Sewage

43. Water Supply

44, Dressmg Rooms/t.avatories

45, Equment and Utensils

19 Venflcauon and vaidatlon of HACCP pIan

20. Comective action written in HACCP plan.

21. Rezssessed adequacy of the HPCCP plan.

22. Records documenting: the written HACCP plan monitoring of the
critical control points, dates and tmes o specific evert ocaurrerces.

Part C -Economic/ Wholesomeness
23. Labehng - Product Standards 7 a

24 Labdlng Net Welghts

25. General Labehng

26. Fln Prod Standards/Bone!ms (Defeds/AQUPork Sknns/Mmsture)

Part D - Sampling
Generic E. coli Testmg

27 Written Procedures

28 Sample Collection/Analys is

29. Records

Salmonella Perfformance Standards - Basic Requirements

30. Cormective Actions

31. Reassessment

32. Wrtten Assurance

7| 52. Humane Handling fe)

47, Employee Hyglene

.-—{ 48. Condemned Product Control

Part F - inspection Requirements

49. Govemment Staffing

50. Daaly ins pectlon Coverage

51. Enforcement

Animal ldentification O

Ante Mortem inspection 0O

. Post Mortem Inspection 0

Part G - Other Regu|atory Over5|ght Requnementsmm_i

Furopean Community Drectives

. Monthly Review

FSIS- 5000-6 (04/04/2002)



FSIS 5Q00—6 (04/04/2002) Page 20of 2 '

60. Observation of the Establishment

Establishment NO 908L

o . R . e e
61. NAME OF AUDITOR i 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry



United States Department of Agricufture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABUSHMENT NAME AND LOCATION [ 2 AUDIT DATE | 3 ESTABLISHMENT NO. | 4. NAME OF COUNTRY
F. LL1 Gallom1 SPA 05/02/02 1626L ITALY
Emilia Romagna (PR) ‘5. NAME OF AUDITOR(S) 716 tyPEOF AUDT

Dr. Faiz R. Choudry

Place an X in the Audit Results block to mdlcate noncompllance wrth requwements Use O lf not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements
7. Written SSOP o o

B Records documenlmg lmplemematlon

9. Signed and dated SSOP, by on-site or overall aulhonty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10 lmplementallon of SSOP" s, lncludlng momlonng of |mplemenlallon

11. Maintenance and evaluallon of the effectiveness of SSOP's.
12. Correctlve ac{ion v;hen the SSOF’S have faled to prevent direol

13 Dally records document item 10, 11 and 12 above

Part B - Hazard Analysis and Critical ‘Control
_ Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCP plan .

7 157_' Contents of the HACCP list the food safety hazard;s.‘onlical control
points, critical limits, procedures, corrective actions.

Audit
Results

Part D - Continued
Economlc Samplmg

33. Scheduled Sample T

. Speces Testlng

. Residue

. Export
37. Import

38. Establishment Grounds and Pest Control

. Establishment Construction/Maintenance

. Ventilation

42. Plumblng and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is signed and daled by the responsible
establishment individual.

Hazard Andysis and Critical Controf Point
(HACCP) Systems Ongoing Requlrements
18. Monllonng of HACCP plan.

19. Verification and vahdatlon of HACCP plan

20. Corrective action written in HACCP plan.

43. Water Supply

44. Dressing Rooms/A avatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygnene

48. Condemned Product Control

21. Reassessed adequacy of the HACCP plan

22. Records documentnng the written HACCP plan momtonng of the
critical control points, dates and times of specific event occurrences.

Part C - Economic / Vlholesomeness
23. Labeling - Product Standards o

24. Labeling - Net Weights

. Govemmenl Staffmg

. Danly lnspectlon Covefage

. Enforcement

'25. General Labeling

26. Fin. Prod Standaids/Boneless (Defeds/AOLlPork Skms/Mmslure)

Part D - Sampllng
GenencE COll Testmg

27. Written Procedures

28 Sample Collecuon/Analysus

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

32. Written Assurance

52. Humane Handllng

53. Animal identification

54. Ante Mortem hspection

55. PostMortem hspection

56. European Community Directives

57. MontHy Review

Part E - Other Requnrements

Part G- Other Regulatory Oversight Requlrements o _

ON SITE AUDIT ]DOCUMENT AUDIT

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6- (04/04/2002) Paae 2 of 2
60. QObservation of the Establishment

Establishment NO: 1626L

51. Veterinary Meat Inspector was not verifying the direct observations of monitoring and plant ongoing verification
activities of the HACCP plan(s). GOI inspection officials indicated that it would be corrected immediately.

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION [ 2 AUDITDATE | 3 ESTABLISHMENT NO. | 4. NAME OF COUNTRY S
Alcisa spa, Zola Predosa (BO) l 4-22-02 1 a-r Italy
| 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT T “’7

Dr. Oto Urban ON-S'TEAUDIT D DOCUMENT AUDIT

Part A - Sanitation Standard Operating Procedures (SSOP) Audit Part D - Continued
Basnc Requrements Resulls Economic Sampling
7. Written SSOP ' I | 33. scheduled Sample ) D

8. Records documentng mplementatlon 34 Speces Testmg

Part G - Other Regulatory OverSIght Requuements :

9 S«gned and dated SSOP, by on-site or ovesmlt authority. 35 Rasidue
Sanitation Standard Operating Procedures (SSOP B
X P . 9 ( ) Part E - Other Requirements
Ongoing Requirements o o
10 Implementauon of SSOP's, lncludng momtonng of lmplementatlon 36. EXDOﬂ
11 Maintenance and evaluanon of the effectiveness of SSOP's. 37. Impor( S
12. Conecitil;e action when the SSOPs have faied to prever;t dlrect a 1 N : o ;
pmduct cortamination or adulerahon 38 Establishment Grounds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance X
Part B - Hazard Analysis and Ciitical Control 40. nght
Point (HACCP) Systems - Basic Requirements o I T
e L : 41. Ventilation
14. Developed and implemented a written HACCP plan . - S - -
15. Cortents of the HACCP list the food safety hazards, 42. Plumbmg and Sewage
critica controt paints, critical limits, procedures, corrective actions. o o e e S s e -
16. Records documenting implementation and monitoring of the _4.:_3.“.\1_\‘Iata Supply
HACCP plan. T T R
- - oome—y—-ee o~ 44, Dressing Rooms/Lavatories
17. The HACCP pian is signed and dated by the responsible - ——— - - e R
establishment individual. 45. Equipment and Utensils
Hazard Analysis and Critical Control Point e - — -
(HACCP) Systems - Ongoing Requirements 46. Samtary Operatlons X
Ty — : : - = - —— E I
8 Ménf?igﬁ HACCP P{a{] - o B D e 2 Employee Hygiene
19. Verification and vaidation of HACCP plan. T Tt T T T -
. . o] 48. Condemned Product Control
20. Cormective action written in HACCP pian.
21 h&;;;ea'a&equacy of the Hpca;;;gn e ) Part F - Inspection Requirements
22 Records documenting: the written HACCP plan monitoring of the 49. Government Staffing o ' T
critical control points, dates and tmes of specific evert occurrerces.
Part C - EconomlCIWholesomeness . Danlylnspectvm Coverage
" 23 Labeling - Product Standards -
PSS — e I . . Enforcement
24 Labeling - Ne( Wecghts e s - - e —
25. General Labeling iz 7”2"3?" Handing o
26. Fin. Prod S!andavds/Bonel&ss (Defects/AQlJchk Sklns/Motsture) 53. Animal Identification [0}
Part D - Sampling B B N B )
Generic E. coli Testing 54. Ante Mortem inspection O
27. Wrmen Procedures (6] 55. Post Mortem Inspection 0
28 Sampie Collectlon/Analysns O e - . .
(6]

29. Records

. . i recti X
Salmonella Perfformance Standards - Basic Requirements 56. European Community Drectives

30. Conect:ve Actions

57. Monthly Review

31. Reassessment (6] 58.

32. Writen Assurance 0o 59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6{04/04/2002) Page 2 of 2

60. Observation of the Establishment

ESTABLISHMENT NO. 41-L

39. The cell for the potable water was not functional in the packaging area. The facet was hand operated.
The establishment scheduled corrective action.

46. The employee was observed to pick up a casing from the floor and continue to work without washing
his hands. He was instructed to wash his hands by the other employee.

56. The EEC Directive 64/433 Chapter 2 (J) and Chapter 3 (A) were not met.

'61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban



United States Department of Agricuiture
Food Safety and Inspection Service

Fore|gn Establishment Audit Checklist

1. ESTABLISIMENT NAME AND LOCATION

2. AUDIT DATE

3. ESTABLISHMENT NO ) 4 NAME OF COUNTRY

Luppi Alimentari spa, Sala Baganza 4-18-02 58-L. Italy
(PR) 5 NAME OF AUDTOR(S) | 6. TYPEOF AUDIT
Dr. Oto Urban

X Jon-sie Aupm Doocumsm AUDIT

PIace an X in the Audnt Results block to |hd|cate noncomphance with requirements. Use O if not apphcable

Part A - Sanitation Standard Operatmg Procedures (SSOP)
Basnc Requmments

7. Written SSOP
8. Records documentmg m\plementa(lon

9. Signed and dated SSOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP)
‘Ongoing Requirements

10. Implementahon of SSOP's, including monl(orlng of |mplementatcon

11. Maintenance and evaluation of the effectiveness of SSOP's.

12. Correcﬁve action when the SSOP's have faled to prevent direct
pmducl comamlnauon or aduleratlon

13. Daily records document item 10, 11 and 12 above.

' Part B - Hazard Analysus and Critical Control
~ Point (HACCP) Systems - - Basic Requirements

14. Developed and implemented a written HACCP plan .

15. 15. Contents of the HACCP list the food safety hazards, critical controt
points, critical limits, procedures, corrective actions.

16.

Records documenting implementation and monitoring of the
HACCP plan.

The HACCP plan is signed and dated by the responsible
establishment individual.

Hazard Anaysis and Critical Control Point
(HACCP) Systems - Ongoing Requnrements

Momlonng of HACCP plan.

17.

18.

19. Veriﬁcation and validation of HACCP plan.

20. Corrective action written in HACCP plan.

Part D - Continued
Economnc Samplmg

Audit
Results

VScheduled Sample

Specbs Teshng

33.
34
Residue

Part E - Other Requlmments

import

. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40 Ltght

41.

Ventilation

42. Plumbing and Sewage

| 43. water Supply

I
| Audit

Results

44. Dressing Rooms/ALavatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

48. Condemned Product Control

21.

Reassessed adequacy of the HACCP plan.

Part F - Inspection Requirements

22 Records documenting: the written HACCP plan, momtonng of the

critical control points, dates and times of specific event occurrences.

" Part C -Economic / Wholesomeness

23. Labeling - Product Standards

" 24. Labeling- Net Weights

49 Govemment Staffing

50. Dally ins pection Coverage

51.

Enforcement

" 25. General Labeling

52. Humane Handlmg

26. Fin. Prod Standards/Boneless (Defeds/AQL/Pork Skms/Mmslure)

PartD Sampllng
Genenc E. coli Testing

Written Procedures

Sample Col\ectqon/AnaIys«s

27.

28

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Achons

31. Reassessment

32. Written Assurance

53. Animal ldentification

54. Ante Mortem hspection

55. Post Mortem hspection

56. European Community Directives

57. MontHy Review

58.

Part G Other Regulatory OverSIght Requlrements-.m_-_

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6- (04/04/2002) Page 2 of 2
60. Observation of the Establishment

ESTABLISHMENT NO. 58-L

46. Several hams were observed to contact the wall and one was contacting the floor in the cutting area. These deficiencies
were corrected immediately by the establishment officials.

56. The EEC Directive 64/433 Chapter 3 (5) was not met.

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban 5

)

{



United States Department of Agriculture
Food Safety and |nspection Service

Foreign Establlshme nt Audit Checklust

1 ESTABLISHMENT NAME AND LOCATION | 2 AUDITDATE |3 ESTABLISHMENT NO. | 4. NAME OF COUNTRY
Leoncini Prosciutti s.p.a., San Daniele del 4-30-02 151-L Italy
Friuli (UD) 5. NAME OF AUDITOR(S) 7 Te TyPEOFAUDIT T T

Dr. Oto Urban ON-SITE AUDIT LJ DOCUMENT PUDIT

Place an X in the Audit Results ,block to indicate noncompllance with req uirements. Use O if not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP) | aut " Part D - Continued T l‘ At
Basic Requrements Results Economc Sampllng Results
7. Written SSOP o T o 33. Scheduled Samplémﬁﬁ o B
8. Records documenmg mplementatlon 34 Speces Testmg \ o) 7
9. Slgned and dated SSOP by on-site or ovenll authority. 35. Residue [ 67" -
Sanitation Standard Operating Procedures (SSOP ' i
P 9 ( ) Part E - Other Requurements
o Ongoing Requirements - o N - -
10. |mplementat|on of SSOP's, mcludng momtonng of |mp|ememat|on 36. Export !
11. Maintenance and evalua(lon of the effectiveness of SSOP's. 37. tmport o Ti
12 Conective action when the SSOi’s have faied to prevent direct o . ) o
pmduct coriammaum or aduleratuon 38. Establishment Grounds and Pest Control
13. Dally records document item 10, 11 and 12 above 39. Establishment Construction/Maintenance
Part B - Hazard Analysns and Cntlcal Control 40. Lighl
Point (HACCP) Systems BaSIC Requuements - W-Wi’ _' T e
—— co - 41. Ventilation
14. Developed and implemented a wntten HACCP plan e P .
15. Cortents of the HACCP list the food safety hazards, 42. Plumbmg and Sewage
_____criticd control paints, critical limits, procedures, commective actions. e o TSI s mSTSSiSon oo e e
16. Records documenting implementation and monitoring of the | 43. Wata SUDE'Y_
HACCP plan | - ComTes SRR A —

——— e — - -4

h T 44 Dresslng meleavatones
17. The HACCP plan is sgned and dated by the responslble | e

establishment individual.
Hazard Analysts and Critical Control Point

(HACCP) Systems - Ongomg Requurements i 46. Sannary Operations

45. Equipment and Utensils

M f HACCP ' ) I o o I
"18. Monitoring of HACCP plan. - 47. Employee Hyglene

19. Venflcauon and vaidation of HACCP plan. ) T I R
I 48. Condemned Product Control

20. Caorective action written in HACCP plan T mm Tt B : T

21f Reassessed adequacy of the HACCP plan. ' ' o Part F - Inspection Requirements

22. Records documenting: the written HACCP p|an monitoring of the 49 (737;\7/<;_r7nrment S\a;(;\g;

cnhcal contro! pomts dates and tmes of specific evert occurrerces.

Part C - Economic / Wholesomeness _ 50. Daﬂylnspectlm Coverage

23. Labeling - Product Standards
B [ . R 51. Enforcement

24 Labdmg Ne! Wenghts

25. General Labeling 52. Humane Handling

26. Fm Pmd Standards/Boneless (Defeds/AOUPak Skmslesture) 53. Animal ldentification

Part D -Sampling
Genenc E coll Testmg

54. Ante Mortem Inspection O

27. WrunenProcedures 55. Post Mortem Inspection

28 Sam ple Colbctlon/Analyscs

29. Records

Part G - Other Regulatoty Ovemlght Requuements .

Salmonelia Perfformance Standards - Basic Requirements - European Community Drectives

30. Conective Actions

. Maonthly Review

31. Reassessment (6] 58.

32. Wrtten Assurance 0 59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2

60. Observation of the Establishment

ESTABLISHMENT NO. 151-L

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE

i
|
Dr. Oto Urban i



United States Department of Agriculture
Food Safety and | nspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Monastero srl, Medesano (PR)

|3 ESTABLISHMENT NO.
167-L

| 2 AUDITDATE
4-24-02

4 NAME OF COUNTRY

5 NAME OF AUDITOR(S)

1 Dr. Oto Urban

Italy
6. TYPE OF AUDIT

-

ON-SITE AUDIT { DOCUMENT PUDIT

‘Place an X in the Audit Results plock to indicate noncomphance with requuements Use O if not applncable

‘Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

7. Written SSOP S

8 Receres doeulnenthé implenenTation

9 Signed and daed SSOP, by on-site or ovemll authornty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10 Implementahon of SSOP's, including momtonng of lmplementahon

11_ Maintenance and evaluatlon of the effectiveness of SSOP's.

12. Corective action when the SSOPs have faled (o prevenl direct
product codamnnallon or adutera(lon

13. Daily records document item 10, 11 and 12 abave.

Part B- Hazard Analysis and Cntlcal Control
~ Point (HACCP) Systems - Basic Requirements

14 Developed and lmplemented a written HACCP plan .

15. Cortents of the HACCP list the food safety hazards,
aitica control paints, critical fimits, procedures, comective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

t7. The HACCP plan is sgned and dated by the responsmle
establishment individual.
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongolng Requlrements

18. Monm)nng of HACCP plan

Audit

Results

“Part D - Continued
Economuc Sampllng

33, Scheduled Sample )

34 Speces Teshng

35. Resngge

Part E - Other Requwements

. Establishment Grounds and Pest Controt

. Establishment Construction/Maintenance

. nght

41. Ventilation

42, Plumbmg and Sewage

‘ 43. Water Supply

44, Dressnng Rooms/Lavatones

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

19 Venﬂcauon and valdation of HACCP plan

20. Comective action written in HACCP plan.

21. Reassessed adequacy of therHACCP plan
22. Records documenting: the written HACCP plan monutonrg of the
critical control points, daes and times of specific everi occurrences.

Part C - Economic/ Wholesomeness
23, Labeling - Product Standards B 7 o

24. Labdmg Na Welghts

25 General Labellng

48. Condemned Product Control

Part F - Inspection Requirements

49. Govemment Staffing

50. Danly lnspecllon Coverage

51. Enforcement

26. Fln Prod Standafds/Bonelss (Defects/AOL/Pork Skms/Mocs!ure)

Part D - Sampling
Genenc E coli Testing

27. Written Procedures

28 Sample CollectlonlAnalysts

29. Records

Salmonella Performance Standards - Basic Requirements
30. Corrective Actions

31. Reassessment

32. Writen Assurance

52. Humane Handling

53. Animal Identification

54. Ante Mortem Inspection

55. PostMortem Inspection

Part G - Other Regulatory Oversught Requuements

56. European Community Drectives

57 Monthly Review
58.

59.

FSIS- 5000-6 (04/004/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 167-L

39. There was an over product, wet portion with the beginning of peeling some of the painting in the receiving cooler for hams.
The establishment scheduled this area for the corrective action.

61. NAME OF AUDITOR
Dr. Oto Urban

| 62. AUDITOR SIGNATURE AND DATE



United States Department of Agriculture
Food Safety and I nspection Service

Forelgn Establishment Audit Checklist

1 ESTABLISHMENT NAME AND LOCATION "2 AUDITDATE |3 ESTABLISHMENT NO. | 4. NAME OF COUNTRY
Agricola Tre Valli scarl, San Danicle del Friuli (UD) 5-2-02 163 L Italy
| 5. NAME OF AUDITOR(S) 7 |s TYPEOF AUDIT - T
i Dr. Oto Urban EJ ON-SITE AUDIT {j DOCUMENT AUDIT
Place an X in the ‘Audit Results ,block to indicate noncompllao_c?\_/l/l_tli_requnrements Use O |f not appllcable
Part A - Sanitation Standard Operating Procedures (SSOP) | at | = Part D-Continued ot
Basn: Requrements Results Economlc Samplmg | Results
7. Written SSOP 33 Scheduled Sample |
8 Records documenlng Implementation 7 7 34 Speces Testing B 7 R o o ' [e) o

g Slgned and dated SSOP, by on-site or ovemll authonty !

35. Residue )
Sanitation Standard Operating Procedures (SSOP .
X P i g ( ) Part E - Other Requirements
__ Ongoing Requirements e - o ) -
10. lmplementatlon of SSOP's, lncludng monltonng of «mplementatlon 36. Export
11. Maintenance and evaluation of the effectiveness of SSOP's. 37. import o

12 Coneclive actlon when the SSOPs have faled to prevent direct 7 ]

producl cortamlnatlon or aduteration. 38. Establishment Grounds and Pest Controt !

39. Establishment Construction/Maintenance

13. Dally records document item 10, 11 and 12 above.

Pa& B - Hazard Analysns and Critical Control
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan

40. nght

41. Ventilation

15 Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage

__ critica contro! paints, critical limits, procedures, comective actions. N . - - e e
16. Records documenting implementation and monitoring of the 43. Water Supply ~ -
| HACCP plan. e . S [

44. Dressing Rooms/La\.atories
17. The HACCP plan is sgned and dated by the responsnble -

establishment individual.
“"Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP plan. ST

45. Equ:pmen! and Utensils

46. Sanitary Operations

N o . . S 47. Employee Hygnene

19. Verification and vaidation of HACCP plan. T R b
= o R o e . —..l....———}] 48. Condemned Product Control

20. Comective action written in HACCP plan. e e - P

21. Reassessed adequacy of the HACCP plan R - Part F - Inspection Requirements

22. Records documenting: the written HACCP plan, momtonrg of the

49. Government Staffing
cntlcal control points, dates and times o specific everl oceurrences.

"Part C -Economic / Wholesomeness

50. Daily Inspection Coverage
23. Labeling - “Product Standards T

e o o2} 51, Enforcement

24. Labding Net Weights -

25. General Labellng 52. Humane Handling

26. Fln Prod. Slandards/Boneliss (DefedslAOL/Pork Sklns/Mmstu(e)

. Animal Identification

Part D - Sampling
Genenc E. coli Testlng

27. Wnllen Procedures

25 Sample CollecnonlAnalySIs

. Ante Mortem inspection 0

. Post Mortem Inspection

Part G- Other Regulatory Oveslght Requuements

29. Records

Salmonella Performance Standards - Basic Requirements -+ Buropean Community Drectives |

30. Corrective Actions . Monthly Review

31. Reassessment 6] 58.

32. Writen Assurance i 0 59.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 163-L

61. NAME OF AUDITOR ' - 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban i



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Langhirano (PR)

2. AUDIT DATE

Cim Alimentari s.p.a., 5 8-02

| 3. ESTABLISHMENT NO.
335-L

4 NAME OF COUNTRY
ltaly

'5. NAME OF AUDITOR(S)

‘ Dr. Oto Urban

| 6. TYPE OF AUDIT -
|

1 ON-SITE AUDIT D DOCUMENT AUDIT

"Place an X in the Audit Results t block to indicate noncomphance wuth_réq uirements. Use O if not appllcable.

Part A - Sanitation Standard Operatlng Procedures (SSOP) | aust

Basnc Requrements

Wiitten SSOP

7.

—— |

8 Records documentng |mp|emen(at|0n 1

9. Slgned and dated SSOP, by on-site or overall authomy

Sanitation Standard Operating Procedures (SSOP)
o _Ongoing Requirements

Implementatlon of SSOP s, |nc|udng monltonng of 1mplemen(atlon i

Part D - Continued |
Economlc Samphng

33 Scheduled Sample i

34 Speces Testmg

35. Residue

Part E - Other Requirements

36.

10. ‘ Export
11. Maintenance and evaluation of the effectivenass of SSOF's. i 37. Import o
12A Conec(ive action when the SSOF’S have faied to prevem direct i o _ o !
product contamination or adulerahon \l 38. Establishment Grounds and Pest Control | X
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
‘Part B - Hazard Analysis and Critical Control 0. ught
Point (HACCP) Systems - Basic Requirements ! B T
- / 41. Ventilation
14. Developed and implemented a written HACCP plan . i el S
15. Cortents of the HACCP list the food safety hazards, I 42. Plumbmg and Sewage
_ citica contro! pants, critical limits, procedures, corrective actions. B et -
16. Records documenting implementation and monitoring of the 43. Watf’ S“?D‘YH » - !
HACCP plan. - - - e
e e T e 44. Dressmg Roomlea»atones
17. The HACCP plan is signed and dated by the responsible .= B —— - .
establishment individual. ) B 45 Equtpment and Utensils
Hazard Analysis and Critical Control Point — — — - B SE—
(HACCP) Systems - Ongomg Reqmrements 46. Sanitary Operations
18 Mcrnmbfmg”cjf iACCP p|an‘* e Employee Hyg|ene
19. Verification and vaidation of HACCP plan o Tt T T T
- - - 48. Condemned Product Control
20. Comective action written in HACCP plan. B B - -
21. Reassessed ad adequacy of the HACCP plan 7 ) o ’ Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49.A>Government Staffing T ) o
critical control points, dates and tmes of specific evert occurrences.
Part C - Economic / Wholesomeness 50. Da|ly Inspection Coverage
23. Labeling - Product Standards S -y
S - _____] 51. Enforcement
24. lLabeding - Net Weights - —_— - ]
- o _ I ‘ i
25. General Labeling 52. Humane Handling - i 0
26. Fln Prod Standards/Bonekss (Defects/AQL/chk Skms/Mmsture) 53. Animal ldentification O
Part D - Sampling - ) T T
Genenc E coli Testlng 54. Ante Mortem Inspection O
27. Written Procedures O 55. PostMortem Inspection 0
28. Sample Co(bctnon/Analysm N
. B . - Part G Other Regulatory Oversight Requuements
29 Records
Saimonella Performance Standards - Basic Requirements - European Community Drectives
e L
30. Cormective Actions . Mathly Review !
31. Reassessment j
32. Writen Assurance O 59 ‘1

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 335-L

38. A moth was observed on the wall in the cartoon room and spider web was observed at the fresh meat receiving area. Both
deficiencies were corrected immediately by the establishment management.

56 The council Directive 64/433/EEC, Chapter 3 (3b) hasn't been met.

61 NAME OF AUDITOR .62 AUDITOR SIGNATURE AND DATE
Dr. Oto Urban



1.

United States Department of Agriculture
Food Safety and |nspection Service

Forelgn Establishment Audit Checklist

"ESTABLISHMENT NAME AND LOCATION

Cesare Fiorucci spa, San Daniele del Friuli (UD)

2. AUDIT DATE
5-3-02

3. ESTABLISHMENT NO.
683L

4. NAME OF COUNTRY
Italy

5. NAME OF AUDITOR(S)

Dr. Oto Urban

6. TYPE OF AUDIT

L X ON-SITE AUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompllance W|th requsrements Use O if not apﬁihcable

‘Part A - Sanitation Standard Operatmg Procedures (SSOP)
Basic Requrements

7. Written SSOP

B Records documentng |mp|ementat|on

9 Signed and dated SSOP, by on-site or overall authonty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10 Implernentatlon of SSOP's, including monltonng of mplementahon

11. Maintenance and evaluation of the effechveness of SSOP's.

12. Conectweacuonwhen the SSOPs have faled to prevent dlrec(
product cortamination or aduteration.

13. Daily records document item 10, 11 and 12 above.

Pa&B- I:l.amrd.Analysirs;nd Criticaiébntrol
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan .

7 15. Cortents of the HACCP list the food safety hazards,

~ ariticd control pants, critical limits, procedures, corrective actions

16. Records documenting implementation and monitoring of the

H AC CP plan

T A

Resuts

Part D - Continued
Economlc Samplmg

33 Scheduled Sample

34 Speces Tesﬂng

35. Residue

Part E - Other Requirements

36. Expon

37 lmpon

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40 L|gh(

41. Ventilation

17. The HACCP plan is sgned and dated by the responsible
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
Monitoring of HACCP plan. ST

18.

19. Verification and vaidation of HACCP plan.

20. Comective action written in HACCP plan.

42. Plumbmg and Sewage

43, Water Supply

44. Dressing Rooms/Lavatories

45. ktquipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

Results

48 Condemned Product Controt

21.

Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the 49 Government Staffiné o . .
critical control points, dates and times of specific event occurrerces.
) Part C - Econom|cIWho|esomeness 50. Daily Inspection Coverage
23. Labeling - Product Standards I S -
_ S 51. Enforcement
24. Labding - Net Weights e - -
25. General Labeling 52. Humane Handing
26. Fin. Prod S(andards/Bone!&ss (Defeds/AQL/Pak Sklns/Mms(ure) 53. Animal ldentification

Part D - Sampling
Generic E. COII Testlng

27. Written Procedures

28 Sample Collechon/Analyms

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

32. Wrtten Assurance

55. Post Mortem Inspection

Part G - Other Regulatory Oversight Requuements

56. European Community Drectives

57. Monthly Review

58.

59.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 683-L

12. Two ham hangers were observed with rusty areas after the washing. This deficiency was corrected immediately by the
establishment officials.

61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establlshment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2 AUDITDATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY T
AEB Prosciutti s.p.a., San Daniele del Friuli 4 30-02 720-L Italy
(UD) ‘5. NAME OF AUDITOR(S) 6 TYPEOFAUDIT ST
Dr. Oto Urban D ON-SITE AUDIT D DOCUMENT AUDIT
Place an X in the Audit Results bleT(_t_d indicate noncompllance with requarements Use O if not applicable.
“Part A - Sanitation Standard Operatmg Procedures (SSOP) | auat T Part D - Continued At
Basuc Requu'ements Results Economic Sampling Resuits
7. Written SSOP T ~ | 33 scheduled Sampe 7 oo
8. Recordsidocumernv(;;ﬁlplementallon ) 7 7 7 S 734 spec;siTesung 07 )
9. Signed and daed‘SgOP by on- sutiej)r oveml! authority . R 35. Residue - .
Sanitation Standard Operating Procedures (SSOP) _ o Part E - Other Reqmreme;nts ) Bl
Ongoing Requirements
10. !mplen;;;\;'eltnon of SSOP's, including momto;mg of lmp|ementauon - 36 E;;)(;r; B 7 - )
11. WMamte;;\ce and eva!uatlon <;f7th7eieffecuv;r;3;70f SSVOP S. 7 o 737777 Import - o ) T
" (;:)oror(riiccttiv:o?ica"r:?nv;tr:i? érzisng:;o:ave fated to prevent direct 38. Establishment Grounds and Pest Controf
13. Daily records document item 10, 11 and 12 above. 39. Establishment Constructior/Maintenance

Part B - Hazard Analysns and Critical Control 40. Light

Point (HACCP) Systems Basic Requuements T e ’ T I A
- Co - - 41. Ventilation
14. Developed and mplemented a written HACCP plan

15. Contents of the HACCP list the food safety hazards, 42. Ptumblng and Sewage
_____citica control paints, critical limits, procedures, corective actions. R . - e = - -
16. Records documenting implementation and monitoring of the 43. Wa(e’ Supply

HACCP plan — ——

- 44. Dressing Rooms/Lavaton’es
17. The HACCP plan is sgned and dated by the responsible ——

establishment individual. 45. Equipment and Utensils

" "Hazard Analysis and Critical Control Point =~ -
(HACCP) Systems - Ongoqng Requ1rements 46. Samtary Operanons

18. Monnomig of HA?ET'T_~, . i o - 47. Employee Hyg|ene
19. Venhcauon and valdation of HACCP plan o T T o B
_ e S - -t 148. Condemned Product Control

20. Comective action written in HACCP plan. S T - e

21. Reassessed adequacy of the HACCP plan. o ) ) Part F - Inspection Requirements

22. Records documenting: the writen HACCP plan monitoring of the
critical control pomts dates and times of specific evert occurrences.

Part C - Econonuchholesomeness _ 50. Daily Inspection Coverage
23. Labeling - Product Standards o T T T

1 51. Enforcement

49. Government Staffing

24. Labdling - Net Weights

- T dli
25. General Labelmg 52. Humane Handling
26. Fin. Prod Standalds/BcneIess (Defects/AQUF’cxk SklnslMOlsture) 53. Animal ldentification
Part D - Sampling S e — B
Genenc E. coli Testlng 54. Ante Mortem Inspection O
27. Written Procedures O 55. Post Mortem Inspection 0
28. Sample Coliechon/Analysw O S

Pan G- Other Regulatory 0versnght Requuements

29. Records

Salmonella Perfformance Standards - Basic Requirements 56. European Community Drectives

30. Corrective Actions

57. Monthly Review

31. Reassessment O 58.

32. Writen Assurance O 59.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 720-L

61. NAME OF AUDITOR 7 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban




1. ESTPBLISHME\IT NAME AND LCX)ATION

United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

2 AUDIT DATE | 3 ESTABLISHMENT NO. | 4. NAME OF COUNTRY

|
Italcarni Scarl, Carpi (MO) ‘ 5-6-02 1 791-MS Italy
| 5. NAME OF AUDITOR(S) 7 6. TYPE OFAUDIT = T
i _
| Dr. Oto Urban X |on-siTeAuDIT l DOCUMENT AUDIT
Place an X in the Audit Results QIock to indicate noncompliance with requnrements ‘Use O |f not apphcable
Part A - Sanitation Standard Operating Procedures (SSOP) | ast | = PartD-Continued it
Basic Requirements | Resuts Economic Sampling Results
7. Written SSOP o L | 33. Scheduled Sample o .
8. Records doc:;r.n—entngi;mplementauon ) R 34 srpé;‘e; Testing 7(677
2 > [esihg |

9. Signed and dated SSOP, by on-site or overall authority. 35. Residue

Sanitation Standard Operating Procedures (SSOP)

_Ongoing Requirements

10. |mplementahon of SSOP's, mcludng monitoring of |mplementat|on

36 Export

11. Maintenance and evaluanon of the effectiveness of SSOP's 37 Irnport

12 Conectlve action when the SSOF’s have feied to pteven( dvrect

pmduct cor(ammaum or adulerahon

13. Daily records document item 10, 11 and 12 above.

Part B - Hazard Analysus and Critical Control 40 nghl

Point (HACCP) Systems - Basic Requirements

14. Developed and |mplemented a written HACCP plan .

41. Ventilation

15. Cortents of the HACCP list (he food safety hazards,

42. Plumbing and Sewage

critica control pdnts, critical limits, procedues, commective actions. R -

16. Records documenting implementation and monitoring of the

HACCP pian

43. Water Supply

~| 44. Dressing Rooms/Lavatories

17. The HACCP plan is sgned and dated by the responsible -

establishment individual.

" Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Requurements

45, Eqmpment and Utensils

18. Monitoring of HACCP plan.

47. Employee Hyglene

19. Venflcahon and valdatnon of HACCP plan

22. Records docume'\tlng the writlen HACCP plan rnon:tonrg of the
cntlcal control points, dates and times of specific event occurrerces.

48. Condemned Product Control

49 Government Staffing

Part E - Other Requ:rements

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

Part F - inspection Requirements

Part C - Econonuc '/ Wholesomeness o _ 50. Daily Inspection Coverage
_ ,-,70,, 51. Enforcement

24, Labehng Net Weights

) 25 Genera Labelmg

0 U
) 1 52. Humane Handlmg

26. Fm Prod Standards/Bonekss (Defeds/AQUPcrk Sklns/Mmsture)

Part D - Sampling

Generic E. coli Testmg

27 WnﬂenProcedures
28 Sample CO|EC((0F\/AI’13()/S(S

29. Records

Salmonella Performance Standands -

30. Corective Actions

31. Reassessment

32. Writen Assurance

53. Animat ldentification

54. Ante Mortem Inspection

55. Post Mortem Inspection

Basic Requirements

57. Monthly Review

58.

59.

56. European Community Drectives

Part G - Other Regulatoty OverS|ght Requnements

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 791 M/S

61. NAME OF AUDITOR I 62. AUDITOR SIGNATURE AND DATE

Dr. Oto Urban



United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION

Prosciuttificio San Michele s.r.l., Lesignzno (PR)

' 5. NAME OF AUDITOR(S)

J Dr. Oto Urban

2. AUDIT DATE
o 5-7-02

| 4 NAME OF COUNTRY
| 1019L | lialy
“1'6. TYPE OF AUDIT

3. ESTABLISHMENT NO.

‘ ON—SITEAUDIT [ JDOCUMBVT AUDIT

Place an X in the Audlt Results block to mdlcate noncompllance with re req unrements Use O if not appllcable

Basic Requirements

7. Wnllen SSOP

8 Records documemng mplementanon

9. Slgned and daed SSOP, by on-site or ovelall authon(y

Sanitation Standard Operating Procedures (SSOP)
_Ongoing Requirements

10. lmplementanon of SSOP's, |ncludng monltonng of |mplemenlat|on

11

Maintenance and evaluallon of the effectiveness of SSOP's.

12 Corrective action when 1he SSOPs have faled to prevenl direct
pmduct corlamma(nm or aduterauon

13. Daly records document item 10, 11 and 12 above.

Part B Hamrd AnalyS|s and Cntical Control
_Point (HACCP) Systems - Basic Requirements

14 Developed and lmplemenled a written HACCP plan

15 Cortents of lhe HACCP list the food safety hazards,
__aitica control paints, critical timits, procedures, comective actions

16. Records documenting impiementation and monitoring of the
HACCP plan.

Audit
Results

Part D - Continued
Economlc Samplmg

33. Scheduled Sample

34 Speces Testxng
35, Residue
Part E - Other Requnrements

36 Export

37 lmporl

38. Establishment Grounds and Pest Control

. Establishment Construction/Maintenance

. Ventilation

42, Plumbmg and Sewage

43. Water Supply

44, Dressing Rooms/Lavatories

17. The HACCP plan is signed and dated by the responsible - — - ———— )

,,,,,, establishment individual. o | 45. Equipment and Utensils X
Hazard Analysis and Critical Controt Point e e e S T P
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations '

. Monitoring of HACCP pl: o ) - o T i P

15 R Wofmtffmg ° R CP plan. e . 47. Employee Hyglene

19. Venhcaﬁon and valdahon of HACCP plan - = - = -t

- - -} 48. Condemned Product Control

20. Comective action written in HACCP plan. - - e -

"21. Reassessed adequacy of the HACCP § plan i o Part F - Inspection Requirements

22. Records documenting: the writen HACCP plan monltonng of the

49. Govemment Staffing
critical control points, dates and times of specific evert occurrerces.
" Part C - Economic / Wholesomeness 50, Da.|y .nspect,m Coverage

T 23 Labelmg Product Standards B o R B

S - S 1 51. Enforcement
24 Labdxng Net Wenghls - - L ,_
25 General Labelmg 52. Humane Handiing O
26. Fln Prod Standards/Boneless (Defeds/AQUPcrk Skmsleslure) 53. Animal ldentification ! O

Part D - Sampling T - - RS S
Genenc E. coli Testlng 54. Ante Mortem Inspection (6]

27. Written Procedures O 55. Post Mortem nspection 0
28. Sample Colbctmn/Analysts ) S— I

Records

Salmonella Performance Standards - Basic Requirements

Part G - Other Regulatory 0verstght Requuements

56. European Community Drectives

30. Corrective Actions 57. Monthly Review ]
31. Reassessment (6] 58.
32. Writen Assurance 0O 59.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 1019-L

22. Records documenting the HACCP verification of the critical control point was not clearly identified. The management
made correction in these records during the auditor visit.

45 The new brush of the ham cleaning equipment had several bristles broken. The management scheduled a corrective action
before the use of this equipment.

56 The EEC directive Chapter 3, (3¢) was not met.

61. NAME OF AUDITOR a - '62. AUDITOR SIGNATURE AND DATE
DR. Oto Urban |



United States Department of Agriculture
Food Safety and |nspection Service

Forelgn Establishment Audit Checklist

ESTABLISHMENT NAME AND LOCATION
Mec Carui SPA,

1.

Mantova

4-19-02

2 AUDITDATE

3 ESTABLISHMENT NO.
304 M/S

4. NAME OF COUNTRY |
Italy

5. NAME OF AUDITOR(S)

l Dr. Oto Urban

-

-

6. TYPE OF AUDIT

ON-SITE AUDIT [ J DOCU

MENT AUDIT

Place an X in the Audit Results block to indicate noncomphance wnth req uirements. Use O if not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

| auvat

7. Written SSOP
8. Records documenlng implementation.

9. S|gned and daed SSOP, by on-site or ovemlil authority

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. lmplementatlon of SSOP's, mcludng monltonng of lmplementa(lon
11

Maintenance and evaluahon of the effectiveness of SSOP's.

12 Corrective action when the SSOPs have faied to prevent direct
product coriammahon or aduleratlon

13. Daily records document item 10, 11 and 12 above.

PartB - Hamrd Analysns and Cntlcal Control
_Point (HACCP) Systems - Basic Requirements

" Part D - Continued
Resuits Economlc Samphng
33, Scheduled sample T
34. Speces Testtng
35. Resvdruer )
Part E - Other Requnrements
36. Export )
37. Import i
X 38. Establishment Growunds and Pest Control
39. Establishment Construction/Maintenance
40 nght
41. Ventilation

14. Developed and implemented a wnlten HACCP plan

15. Cortents of the HACCP list the food safety hazards
_ criticd control points, critical limits, procedures, corrective actions.

16. Records documenting impkementation and monitoring of the
HACCP plar\

17. The HACCP plan is sgned and dated by the responsvble
establishment indivdual.
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Requnrements

18. Momtonng of HACCP plan.

42. Plumbing and Sewage

43. Water Supply

44. Dressing Rooms/Lavatories

45.

Equipment and Utensils

46. Sanitary Operations

19. Venflcauon and vaidatlon of HACCP plan

20. Conective action written in HACCP plan.

21. Reassessed adequacy of the HPCCP plan.

47.

Employee Hygiene

48.

Condemned Product Control

22. Records documenting: the written HACCP plan, momtonng of the
critical control points, dates and tmes of specific evert occufrences.

Part C - Economic / Wholesomeness

23. Labeling - Product Standards N

49.

50.

Part F - Inspection Requirements

Government Staffing

Dally lnspecncn Coverage

24. Labding - Net Weights

51.

Enforcement

25 General Labelmg

52.

Humane Handlmg

26. Fin. Prod Standards/Bonelas (Defeds/AQUPork Skms/Mmsture)

Part D - Sampling
Genenc E coli Testlng

27 Written Procedures

28. Sample Colecnon/AnalySls

53.

29. Records

Saimonella Perfformance Standands - Basic Requirements

30. Corrective Actions
31. Reassessment

32. Writen Assurance

56.

57.

59

54.

55.

58.

Animal ldentification

Ante Mortem Inspection

Post Mortem Inspection

Part G - Other Regulatory 0vers1ght l?equnements

European Community Drectives

Mmlhly Review

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6(04/04/2002) Page 2 of 2

60. Observation of the Establishment
ESTABLISHMENT NO. 304-M/S

12. Several racks for edible product had meat residue after the washing. This deficiency was corrected immediately by the
establishment management.

40. There was insufficient light in the suspect pen on the ante-mortem inspection. This deficiency was scheduled for correction
by the establishment management.

56. The EEC Directive 64/433 Chapter 1 (O), was not met.

61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checkhst

1 ESTABLISHMENT NAME AND LOCATION " | 2 AUDITDATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY ST
Giuseppe Citterio, Salumficio spa, Felino 4-29-02 1157- L Italy
(PR) '5. NAME OF AUDITOR(S) 7 |e TYPEOFAUDIT o
Dr. Oto Urban l@ onsmeavor || DOCUMENT AUDIT
Place an X in the Audit Results | block to indicate noncompliance with reﬁ_ﬁ]réments Use O if not applicable. ’
‘Part A - Sanitation Standard Operating ‘Procedures (SSOP) Audit " Part D- Continued At
Basic Requrements Results Economic Sampling Results
7 written SSOP o T ") 33. scheduled Sample B - '
8 Records di&;;ntng mpiemgr;t;;gn o o 7 73‘; ép;;;"Testm;; 777777 7767

9 Signed and dated SSOP, by on-site or ovemll authorlty

35. Residue . o )
Sanitation S:;;\:;;ﬁ‘(;p::t;?rz:;:izdures (SS0P) Part E - Other Requirements
;07 Implementation of SSOP's, |nc|udng monltonng of lmp|eme;\tat|0f; o 3;”’0'1 B - -
1. Mamtenance—aTdiévaluahon of the effectiveness of SSOP's. o 3} Tn;;ort T
12. Conective ac(ion when the SSOPS have faied to p}event direct ‘ o o ) ) ' 7 o

product cortamination or aduleratlon 38. Establishment Grounds and Pest Control

13. Dally records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance

Part B - Hazard Analysis and CntlcalControl o 40 nght

Point (HACCP) Systems - Basic Requirements N I
—_— 777 - .- = 41. Ventilation

14. Deve|oped and implemented a written HACCP plan

15. Cortents of the HACCP list the food safety hazards, 42. Plumbing and Sewage
~ critical control paints, critical limits, procedues, comective actions. e — _— B S
16. Records documenting implementation and monitaring of the 43. Water Supply ) ‘
HACCP plan - e . e -~

- o 44. Dressing Rooms/Lavatories
17. The HACCP plan is sgned and dated by the responsu)!e ------

~ establishment individual. o o 45. Equipment and Utensils
Hazard Analysis and Critical Control Point e e
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
18. Monitoring of HACCP plan. - 47. Employee Hygiene
19. Verification and valdation of HACCP plan. § T oo ST
— e coem eem-be— 1 48 Condemned Product Control
20. Comective action written in HACCP plan. oo T

21. Reassessed adequacy of the HACCP plan o ) o Part F - Inspection Requirements

22. Records documenting: the written HACCP plan monitoring of the 49, Governmen( Staffing T o
critical control points, dates and tmes of specific evert occurrences.

Daily Inspectum Coverage
23. Labeling - Product Standards T ——— -

- . R _ B 51. Enforcement
24. Labding - Net Weights .

Part C - Economic / Wholesomeness 50.

25. General Labeling 52. Humane Handling

26. Fin. Prod StandaldslBoneless (Defeds/AQUPak Skmslesture) 53. Animal! Identification (6]

Part D - Sampling

i |
Generic E. coIl Testmg 54. Ante Mortem |nspection 0

27 Wntten Procedures O 55. PostMortem Inspection
28 Sample Colbctmn/Analysw 0 i . R

T T oot T A A Part G Other Regulatory Oversight Requirements
29. Records

Salmonella Performance Standards - Basic Requirements 56. European Community Drectives

30. Conechve Actions

57. Monthly Review

31. Reassessment (6] 58.

32. Writen Assurance 0O 59.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 1157-L

61. NAME OF AUDITOR
Dr. Oto Urban

62. AUDITOR SIGNATURE AND DATE



United States Department of Agriculture
Food Safety and Inspection Service

Fore|gn Establishment Audit Checkllst

1. ESTABLISHMENT NAME AND LOCATION

Prosciuttificio Il Mulino spa, Capoponte 4-23-02

| 2. AUDIT DATE

480-L

3. ESTABLISHMENT NO 4 NAME OF (X)UNVTRY

Italy

5. NAME OF AUDITOR(S)

|  Dr.Oto Urban

6. TYPE OFAUDIT =

ON-SITE AUDIT D DOCUMENT AJDIT

Place an X in the Audit Results block to indicate noncompllance with requnements Use O if not applicable.

Part A - Sanitation Standard Operatmg Procedures (SSOP)
Basnc Requ irements

7 Wnllen SSOoP

8. Records documentng mplementahon

9. Signed and dated SSOP, by on-site or overczll authomy

Sanitation Standard Operating Procedures (SSOP) 1

Ongoing Requirements

10. Implemenlallon of SSOP's, mcludng maonitoring of mplementauon

11. Maintenance and evalua(uon of the effectiveness of SSOP's.

At Part D - Continued Audit

Results Economic Sampling Results

T 33, Scheduled Sample B ST
7 7:7 o 34, §E‘esjfi"f,g, N o - ;O_w :
35. Residue - 7 o 7 1o

Part E - Other Requlrements
3. Expot
37. |mpén I I
;( N I — -

12. Conec!ive action when the SSOPs have faled m preventrdh:ect
pvoduct cortammancn or adulerahon

13. Dally records document item 10, 11 and 12 above.

Part B - Hazard Analysus and Cntlcal Control
Point (HACCP) Systems - Basic Requirements

14 Developed and implemented a written HACCP plan .

15. Cortents of the HACCP list the food safety hazards,
aritica control paints, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan.

. . S

40. Light

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

41. Ventilation

42. Plumbing and Sewage

43. Water Supply

17. The HACCP plan is sgned and dated by the responsuble
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP plan. o

19. Verification and vaidation of HACCP plan.

20. Corective action written in HACCP plan.

21. Rezssessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
cnllcal controi points, dates and times of specific event occurrences.

“Part C - Economic / Wholesomeness
23. Labeling - Product Standards

44. Dressing Rooms/Lavatories

45, Equipment and Utensils

46. Sanitary Operatio

ns

47. Employee Hyglene

-cen——4{ 48. Condemned Product Control

Part

F - Inspection Requirements

49. Government Staffing

50. Daily Inspection Coverage

51. Enforcement

24. Labdmg Net Wexghts

25 Genera\ Labehng

26 Fm Prod Standavds/Bonel&ss (Defects/AQL/Pork Skms/Mmsture)

Part D - Sampling
Genenc E coli Testlng

27. Written Procedures

28 Sample Collechon/Analyms

29. Records

Salmonella Performance Standards - Basic Requirements

30. Conectwe Actions

31. Reassessment

32. Wrtten Assurance

52. Humane Handlmg 0

53. Animal identification (6]

54. Ante Mortem Inspection 0

55. Post Mortem Inspection

Part G Other

57. Monthly Review

56. European Community Drectives

Regulatory Oversngh.t Requlrements

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

ESTABLISHMENT NO. 480-L

12. Product-contact equipment (edible product trays) had not been adequately cleaned before the use. The GOI officials
ordered re-cleaning of the equipment and the establishment personnel did so immediately.

61. NAME OF AUDITOR - " 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban !

i
——— — - - .



United States Department of Agriculture
Food Safety and Inspection Service

Forergn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION ' 2 AUDITDATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY T -
Idustria Salumi Simonini spa, Castelvetro 4-26-02 946-L Italy
(MO) 5. NAME OF AUDITOR(S) T 7 Te. tyeoFAUDIT T

Dr. Oto Urban ON-SITE AUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompllance with req uirements. Use O |f not applrcable

Part A - Sanitation Standard Operatrng Procedures (SSOP)
Basic Requirements

7. Written SSOP

8. Records documentng |mplernentalron

9. 7 Srgned and dated SSOP, by on-site or overall authority.
Sanitation Standard Operating Procedures (SSOP)
o Ongoing Requirements

10. lmplemer\tatron of SSOP's, |ncludng monrtorlng of mplementatron

11. Maintenance and evalualron of the effectiveness of SSOP's

12. Coneclrve actron when the SSOPs have faled to prevent direct
pmduct cortamrnatron or adulerahon

13. Daily records document item 10, 11 and 12 above

'~ Part B Hazard 7Analysrsrand Cntrcal Control
_Point (HACCP) Systems - Basic Requirements

14. Developed and rmplemented a written HACCP plan .

15 Cortents of the HACCP iist the food safe(y hazards,
__ditical control paints, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is signed and daed by the responsrble
establishment individual.

Audit
Results

4

Part D- Continued Crodt

Economrc Samplrng Results

' 33. ) Scheduled Sample .

34. Speces Testlng

(35 Residue 0

Part E - Other Requrrements

36 Ex por(

37. lmpon

38. Establishment Grounds and Pest Control X

39. Establishment Construction/Maintenance

40 Light o | x

41. Ventilation

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongorng Requrrements

18, Monnormg ‘of HACCP plan.

42. Plumblng and Sewage

43. Water Supply

44, Dressing Rooms/Lavatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

19. Verification and valdatron of HACCP plan

20. Comective action written in HACCP plan.

48. Condemned Product Control

2717. Reassessed adequacy of the HACCP plan

22. Records documenting: the written HACCP plan monitoring of the
cntrcal control points, dates and times of specific evert occurrerces.

Part C -Economic / Wholesomeness

23. Labeling - Product Standards

Part F - Inspection Requirements

49. Govermment Staffing

50. Darly Inspectron Coverage

24, Labsling - Ne&t Weights

25 General Labeling

51. Enforcement

52. Humane Handling 0

26. Fin. Prod Standards/Bonelms (Defeds/AQL/Pa'k Skms/Morsture)

Part D - Sampling
Generic E. coli Testrng

27. Written Procedures

28 Sample Colbc(ron/Analysrs

29. Records

Salmonella Perfformance Standards - Basic Requirements

30. Conective Actions

31. Reassessment

32. Writen Assurance

53. Animal identification O

54. Ante Mortem [nspection (6]

55. Post Mortem Inspection 0

Part G- Other Regulatory Oversrght Requrrements

56. European Community Drectives

57. Monthly Review

58.

59.

F SIS- 5000-6 (04/04/2002)



FSIS 5000-6 (04/04/2002) Page 2 of 2
60. Observation of the Establishment

ESTABLISHMENT NO. 946-L

38. There was obvious space between the floor and door in the shipping room. The management official express willingness to
program repair.

40. Lighting was inadequate at the inspection station at the meat receiving stations. The Auditor measured 35 fc, while the
European Commission regulation require 540 Lux, or 49 foot-candles of light.

56. The Council Directive 64/433/EEC, ANNEX 1, Chapter 1 (O) requirement was not met.

'61. NAME OF AUDITOR - | 62. AUDITOR SIGNATURE AND DATE
Dr. Oto Urban :

- - i



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION I

2 AUDIT DATE 3 ESTABLISHMENT NO. ‘ 4 NAME OF (DUNTRY
| April 24,02 972L Italy
IND. SALUMI FAENZA ISAF stl, — — N
Faenza, Emilia Romagna '5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT -

Dr. M. Ghias Mughal

Place an X in the Audit Results block to indicate noﬁéomphance with req uirements. Use O if not apphcable

Part A - Sanitation Standard Operatind Procedures (SSOP)
Basic Requirements

7. Written SSOP

8 Records documemng im plementatlon

9. Signed and daed SSOP, by on-site or overall authonty
Sanitation Standard Operating Procedures (SSOP)
_ Ongoing Requirements

10 Implememauon of SSOP's, lncludng momtonng of mplementatnon

11 Maintenance and evaluatnon of the effectiveness of SSOP's.

172, Corrective action when the SSOF’s have faied to prevent direct
pmduct conamtnaum or adulerahon

13. Daily records document item 10, 11 and 12 above.

Part B - Hazard Analysis and Critical | Control
__Point (HACCP) Systems - Basic Requirements

14. Developed and |mplemented a written HACCP plan .

15. Cortents of the HACCP list the food safety hzards.
critical control paints, critical limits, procedures, corective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP p(an is signed and dated by the responsnble
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems Ongoing Reqmrements
18, Monitoring of HACCP plan

Venflcahon and vaIdatlon of HACCP plan

194

20.
21.

Corrective action written in HACCP plan.

Reassessed adequacy of the HPCCP plan o

Records documenting: the written HACCP plan monitoring of the
critical controt points, dates and tmes of specific event occurrerces.

22.

- Part E - Other Requnrements

ON-SITEAUDIT Lj DOCUMENT AUDIT

Part D - Continued
Economlc Samplmg

33 Scheduled Sampie

Audit
Results

34 Speces Testmg

35 Resndue

36. Export

. lmport

38. Establishment Grounds and Pest Control

39. Establishment ConstrucuonIMalntenance

0. Light
e e e 41. Ventilation

42. Plumbmg and Sewage

43. Water Supply

~{ 44. Dressing Rooms/Lavatories

45, Equipment and Utensils

46. Sanltary Operations

47. Employee Hyglene

48. Condemned Product Control

Part C -Economic/ Wholesomeness
'Labelmg Product Standards B

23.

24. Labdmg Ne Welgh(s

General Labeling

25.

Fln Prod StandardslBoneless (Defects/AQUPak Sklns/Mmsture)

Part D - Sampling
Generic E. coli Testing

26.

27.

Written Procedures
28. Sample Coliection/Analysis
29

Records

Salmonella Performance Standards - Basic Requirements

30. Cormrctive Actions

31. Reassessment

32 Wrtten Assurance

i IS 51.

Part F - Inspection Requirements

49. Govemmenl Staff ing

50. Daily inspection Coverage

Enforcement

52. Humane Handling

53. Animal Identification

54. Ante Mortem Inspection

55. PostMortem Inspection

Part G Other Regulatory Ovemght Requtrements

56. European Community Drectives

57. Monthly Review
(@] 58.

O 59.

e
|

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

...... Contd. Est. 9721  Date: April 24, 02

61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE

Dr. M. Ghias Mughal !



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2 AUDIT DATE 7 l 3 ESTABLISHMENT NO ! 4. NAME OF CX)UNTRY

April 18,02 : 90L Italy
| !

Greci E. Folzanm, SPA ]
|

S I

Place an X in the Audit Results block to indicate noncompllance W|th requnrements Use O if not appllcable.

S e
5. NAME OF AUDITOR(S) t 6. TYPE OF AUDIT

Dr. M. Ghias Mughal

“Part A - Sanitation Standard Operating Procedures (SSoP)
Basnc Requrements

7. Written SSOP

8. Records documentng |mplemental|on

9. Slgned and dated SSOP by on-site or ovelall authomy

Sanitation Standard Operating Procedures (SSOP)
_Ongoing Requirements

X ON-SITE AUDIT DOCUMENT AUDIT

Aot - Part D- Continued
Results Economic Sampling
33

34. Species Testing

él;u;duled Sample

735. Residue

Part E - Other Requ:rements

10 Implemen(a(lon of SSOP's, including mon|tonng of mplementanon_ 1 36 Export
11. Maintenance and evaluatlon of the effectiveness of SSOP's. 37. Import
712 Conec(ive action when the SSOF’s have faied lo prevenl direcl 3; 7E :; R G ;3 -
_product cortamination or aduteration. - Establishment Grownds and Pest Control
13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance
Part B Hazard Analysu; and Ciitical Control 40. Light
Point (HACCP) Systems - Basic Requirements
S — 41. Ventilation

14, Developed and lmplemented a written HACCP plan

15. Corlents of the HACCP list the food sa(aly hazards
_ criticad control pants, critical limits, procedures, corective actions.

16. Records documenting implementation and monitoring of the
HACCP plan.

42. Plumblng and Sewage

43. Water Supply

17. The HACCP plan is sgned and dated by the responslble
establishment individual.

44, Dressmg Rooms/Lavatories

45. Equipment and Utensils

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requ"ements

18. Monnormg ) of HACCP plan

19 Venflcauon and valdation of HACCP plan.

20. Comective action written in HACCP plan.
211 Ressessed adequacy of lhe HACCP plan

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and tmes of specific evernt occurrences.

Part C - Economic/ Wholesomeness
23. Labelmg Product Standards

46. Sanitary Operations

47. Employee Hygiene

48. Condemned Product Control

49. Government Staffing

50. Daily Inspection Coverage

Part F - Inspection Requirements

24 Labellng Net Weoghls

51. Enforcement

25. General Labelmg

26. Fin. Prod Standards/Boneless (Defeds/AQL/Pork Skms/Nl0|sture)

52. Humane Handling

53. Animal Identification

Part D - Sampling
Genenc E COII Testmg

27. Written Procedures

78 Sample Cotiechon/Analyms

29. Records

Salmonelia Performance Standands - Basic Requirements

30. Corrective Actions

31. Reassessment

54. Ante Mortem Inspection

55. Post Mortem Inspection

56. European Community Drectives

57. Monthly Review

. O 58.

32. Writen Assurance

[¢) 59

Part G Other Regulatory Ovemght Requlrements i

0]

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

.....Contd. Est. 90L Date: Apnil 18, 02

61. NAME OF AUDITOR ' 62. AUDITOR SIGNATURE AND DATE
|
Dr. M. Ghias Mughal i



United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION 2. AUDIT DATE l 3. ESTABLISHMENT NO }v 4. NAME OF COUNTRY -
_ May 6, 02 240L i ltaly
Salumificio Goldoni Domenico EC SPA R [ -— e
Langhirano (PR) 5. NAME OF AUDITOR(S) ] 6. TYPE OF AUDIT

Dr. M. Ghias Mughal l ON-SITE AUDIT D DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance wnth req uirements. Use O if not applicable.

Part A - Sanitation Standard Operatmg Procedures (SSOP)
Basic Requirements

7. Written SSOP

8 Records documenting lmplementatlon

9. Slgned and dated SSOP, by an-site or ovenli authorny
Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. Implementatlon of SSOP's, mcludng monnonng of mplementahon

11. Maintenance and evaluatlon of the effectiveness of SSOP's.

12 Corrective action when the SSOPs have faled to prevent direct
product cortammatlm or aduleratlon

13. Daily records document item 10, 11 and 12 above.

Part B - Hazard Anra’l;(;i's'arnd Critical(f(i)ntl'dlr -
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan

15. Cortents of the HACCP list the food safe(y hazards

aitica control pants, critical limits, procedures, comective actions.

16. Records documenting implementation and monitoring of the
HACCRP plan.

17. The HACCP plan is signed and dated by the responsible
establishment individual.

"Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongolng Requarements
18. Monitoring of HACCP plan. T S

Audit
Results

~Part D - Continued Audit
Economlc Samplmg Resuts

33 Scheduled Sample

34 Speces Testing

| 35 Residue

Part E - Other Requ:rements
?é""é'x});;}l ' -
37A Import o

38. Establishment Grounds and Pest Control X

39. Establishment Construction/Maintenance

40 nght

41. Ventilation

L
|

— el | S
i

42. Plumbmg and Sewage

43. Water Supply

44. Dressing Rooms/Lavatories

46. Sanitary Operations

45, Equ:pment and Utensils

47. Employee Hyguene

19 Venf(canon and valdahon of HACCP plan.

20. Corrective action written in HACCP plan.

21. Reasessed adequacy of the HPCCP ple.nf

22. Records documenting: the written HACCP plan, monitoring of the
critical controf points, dates and tmes of specific event occurrerces.

Part C - Economic / Wholesomeness

23. Labelmg Product Standards

24 Labdmg Net Weights

25 General Labehng

4 48. Condemned Product Control

Part F - Inspection Requirements

49. Govemment Staffing

50. Dally Inspection Coverage

51. Enforcement

52. Humane Handllng 0

26. Fin. Prod S(andards/Bonelecs (De(edslAQL/Pork Sklns/lvlmslure)

PartD -Sampling
Generic E. coli Testmg

27. Written Procedures

28. Sam ple Colleclnon/Analysns

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

32. Wrtten Assurance

53. Animal Identification O

54. Ante Mortem Inspection (6]

55. Post Mortem Inspection

Part G Other Regulatory Oversight Requuements

56. European Community Drectives

57. Monthly Review

58.

59.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

....Contd. Est.240L Date: May 6, 02

38 and 56..  One insect was observed crawling on a wall of one of the ham curing rooms (about five feet away from the
product racks). This finding was a violation of Council Directive 64/433, Chapter II. 2 (m).
Inspection officials ordered the establishment to take immediate corrective actions for control of pests.

61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal |

i



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE 3 ESTABLISHMENT NO. | 4. NAME OF COUNTRY
i May7,02 312MS Italy
i .
BERTANA SRL, Castelverde (CR) | 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT -
Lombardia .
Dr. M. Ghias Mughal D ON-SITE AUDIT DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompliance W|th requurements Use O if not apphcable.

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requrements

Part D - Continued gt

7 Written SSOP

8 Records documemng xmplementatlon

9 Signed and dated SSOP, by an-site or overall authonty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10 Implementatlon of SSOP's, mcludng monitoring of |mplemenlatlon

Audit
Economic Sampling Results
33. Scheduled Sample T T o
34. Speces Testnng O
35, Residue
Part E - Other Requlrements
' 6. Expon o
37. Import - - -

11. Maintenance and evaluation of the effectiveness of SSOP's.

12. Coneclive action when the SSOPs have faied to prevent direct
product cor!ammatlon or aduleratlon

13. Daily records document item 10, 11 and 12 above.

Part B- Haiérd Analysus and Critical Control
___Point (HACCP) Systems - Basic Requirements
14 Developed and implemented a written HACCP plan .

15. Cortents of the HACCP list the food safety hazards,
critica control paints, critical limits, procedures, corrective actions.

38. Establishment Grounds and Pest Control

. Establishment Construction/Maintenance

. Ltght

. Ventilation

. Plumbing and Sewage

16. Records documenting implementation and monitoring of the
HACCP plan

. Water Supply

17. The HACCP plan is sgned and dated by the responsuble
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

18. Monitoring of HACCP pian.

19. Verification and valdation of HACCP plan.

20. Comective action written in HACCP plan.

21. Reassessed adequacy ;Jf the HACCP plan.r ’

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific evert occurrerces.

Part C - Economic / Wholesomeness

23. Légéling - Product Standards

24. Labding - Net Weights

25. General Labeling

. Dressing Rooms/lL.avatories

. Equipment and Utensils

. Sanitary Operatlons

. Employee Hygiene

48. Condemned Product Control

Part F - Inspection Requirements

49. Government Staffing

50. Dally Inspection Coverage

51. Enforcement

52. Humane Handhng

26. Fm Prod Standauds/Boneless (Defects/AQUPak SkmslMonsture)

Part D - Sampling
Generic E. coli Testing

27. Wnuen Procedures

28. Sample Colbctlon/Analys:s

23. Records

Salmonella Performance Standards - Basic Requirements

30. Conectwe Actlons

31. Reassessment i
- e !,, _

32. Writen Assurance

53. Animal Identification

54. Ante Mortem Inspection

55. Post Mortem Inspection

Part G - Other Regulatory Oversight Requirements o

56. European Community Drectives

57. Monthly Review

58.

59.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

...... Contd. Est. 312 MS Date: May 7, 02

18. Plant HACCP Plan for monitoring of fecal zero tolerance identified continuous monitoring of carcasses. One employee was
observed performing this activity at the CCP location. The monitor was not looking at the jowl area of the carcasses. No records

were being kept for any deviation. However, auditor did not observe any fecal matter on the carcasses available at the time of
inspection.

28. The plant employee designated for collection of samples for E. coli testing was observed collecting samples from ham, flank
and jowl of a carcass. Required sample collection sites are ham, belly and jowl. Rest of the sample collecting procedures,
laboratory analytical methods and interpretation of results were in compliance.

Inspection officials ordered the plant to take immediate corrective actions.

61. NAME OF AUDITOR !62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal

i
'
1
i



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2 AUDIT DATE
Wuber, SPA May 2, 02
Medolago(BG)

3 ESTABLISH MENT NO.

368L

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

Italy

4. NAME OF COUNTRY

6. TYPE OFAUDIT =

1 ON-SITE AUDIT [j DOCUMENT AUDIT

Place an X in the Audit Results block to indicate noncompllance wuthiféamrements Use O if not appllcable

‘Part A - Sanitation Standard Operating Procedures (SSOP)
Basoc Requrements

7. Written SSOP

8. Records dccumer\mg |mplementat|on

9. Signed and dated SSOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP)
‘Ongoing Requirements

10. Implemen!atlon of SSOP’s, mcludng monitoring of |mplementauon.

11. Maintenance and evaluallon of the effectiveness of SSOP's.

12 Conectwe actlon when the SSOP’s have faled to preventrdrurerct
product conammatlm or aduleratlon

13. Dally records document item 10, 11 and 12 above.

Part B Hazard Analy5|s and Cntical Control
_Point (HACCP) Systems - Basic Requirements.

14. Developed and implemented a written HACCP plan .

36 Expod

37 lmpor(

40 nght

15. Cortents of the HACCP list the food safety hazards,
~ critical control paints, critical limits, procedures, comective

16. Records documenting implementation and monitoring of the
HACCP plan.

17. The HACCP plan is signed and dated by the responsible
establishment individual.

Hazard Analysis and Criticat Control Point
(HACCP) Systems - Ongomg Reqmrements
18. Monitoring of HACCP plan.

351 VReis@ue

41. Ventilation

~ Part D - Continued

Economlc Samplmg

33 Scheduled Sample h

34 Speces Teslmg

Part E - Other Requnrements

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

43. Water Supply

14

42. Plumbung and Sewage

Dressing Rooms/Lavatories

X Equ|pment and Utensils

. Sanitary Operations

19. Venfncahon and valdation of HACCP plan

20. Cowective action written in HACCP plan.
21. Iiéz;s;ssed adequacy Bﬂ?{{ﬁ /;CCF; plan

22. Records documenting: the written HACCP plan, monitoring of the
critical controt points, dates and tmes of specific evert occurrences.

Part C - Economic / Wholesomeness

23. Labeling - Product Standards

24 Labdlng Net Weights

. Employee Hygiene
48. Condemned Product Control

Part F - Inspection Requirements

49. Government Staffing

50. Daily Inspection Coverage

51. Enforcement

25 General { abeling

26 Fin. Prod S(andavds/Boneless (Defeds/AQL/Pcrk Sklns/Mo:s(ure)

Part D - Sampling
Generic E. coli Testing

27. Written Procedures

28. Samp!e Cotlectton/Analyms

29. Records

Salmonella Performance Standards - Basic Requirements

30. Conective Actions

31. Reassessment

32. Wrtten Assurance

52. Humane Handling

57. Monthly Review

53. Animal identification

54. Ante Mortem Inspection

55. Post Mortem Inspection

56. European Community Drectives

Part G- Other Regu|atory 0vers1ght Requn’ements

F SIS- 5000-6 (04/004/2002)
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60. Observation of the Establishment

......Contd. Est.386L.  Date: May 2, 02

61. NAME OF AUDITOR - 62. AUDITOR SIGNATURE AND DATE
M. Ghias Mughal, DVM i



United States Department of Agriculture
Food Safety and | nspection Service

Forelgn Establlshment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION "2 AUDITDATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY T
Apni 30,02 476 L Italy
GIELLE SPA - — N [ R [
LANGHIRANO (PR) 5. NAME OF AUDITOR(S) 6. TYPE OF AUDIT s o
Dr. M. Ghias Mughal X | ON-SITE AUDIT DOCUMENT AUDIT
Place an X in the Audit Results block to indicate noncompllance Wlth requnrements Use O if not é'ppllcabl_e ’
Part A -Sanitation Standard Operating Procedures (SSOP) | awt | Part D- Continued T T
Basic Requirements Resuits Economx: Samplmg Results

7. Written SSOP a I B "33 Scheduled Sampliejr T T
8. Records documentng lmplemenlanon ) ) 34 Speces; Testing o o ' 0
9 S«gned and dated SSOP, by on-site or ovelall authonty 35 Residue ‘ I o 77”7”6*7

Sanitation Standard Operating Procedures (SSOP)
_ Ongoing Requirements

10 |mplementahon of SSOP's, including monltonng of lmplementallon

11. Maintenance and evaluatlon of the effectiveness of SSOP's.

12 Conectlve actlon when the SSOPs have faled to prevenl direct
pfoduct cortamlnatlon or aduleratlon

13, Daly records document item 10, 11 and 12 above.

Pan B - Hazard Analysis and Ciitical Control
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan .

15. Codents of the HACCP list the food safety hazards,
___gitica confrot paints, critical limits, procedures, comective adtions

Part E - Other Requlrements

36. Expon

16. Records documenting implementation and monitoring of the
HACCP plan.

17. The HACCP plan is signed and dated by the responSIble
establishment individual.

“Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongomg Requtrements
18 Mombnng of HACCP plan

18. Verificalion and valdation of HACCP plan.

20. Comective action written in HACCP plan.

21, Reassessed adequacy of the ‘HACCP plan

22. Records documenting: the written HACCP plan monitoring of the
cntucal control points, dates and times o specific evert occurrerces.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards T

24, Labdung Net Weights

25. General Labelmg

d...— .} 51 Enforcement

37. Import

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40, nghl

41. Ventilation

42. Plumblng and Sewage

43. Water Supply

44, Dresslng Rooms/Lavatories

X Eqmpment and Utensils

. Sanitary Operations

. Employee Hyglene

48. Condemned Product Control

Part F - inspection Requirements

49. Govemmenl Staffing

. Daily Inspection Coverage

52. Humane Handling

26. Fin. Prod StandardslBoneless (Defeds/AQLlPor‘k Sklns/Mmslure)

Part D - Sampling
Genenc E. COII Testmg

27. Written Procedures

28 Sam ple CollechonlAnalysm

29. Records

Salmonella Perfformance Standards - Basic Requirements

30. Comective Actions

31. Reassessment

32 Writen Assurance

(6]
. Animal identification O
. Ante Mortem Inspection (6]
. Post Mortem [nspection le)

Part G - Other Regulatory Ovemlght Requuements

. European Community Drectives

. Monthly Review

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

.....Contd. Est. 4761 Date: Apnl 30, 02

61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal I



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION e
Ittalfine SRL,

May 3, 02
Comiglio (PR)

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

2 AUDITDATE

4 NAME OF COUNTRY
Italy

3 ESTABLISHMENT NO.
SI13L

16 TYPEOFAUDIT =

ON-SITEAUDIT { DOCUMENT AUDIT

‘Place an X in the Audit Results block to indicate noncompliance with req uirements.

Use O |f not apphcable

Part A - Sanitation Standard Opetatmg Procedures (SSOP)
Basnc Requirements

Audit
Resuits

7. Written SSOP

8 Records documentng |mp|ementat|on

9 S|gned and daed SSOP, by on-site or ovevall authority.

|

1

i

Sanitation Standard Operating Procedures (SSOP) l
Ongoing Requirements !

10 Implementatnon of SSOP's, |ncludng monltonng of |mp|ementahon

11. Maintenance and evaluatlon of the effectiveness of SSOP's.

12 Conechve achon when the SSOPS have faied to prevent dnrect
ploduct coriam maum or adulerahon

13. Dally records document item 10, 11 and 12 above.

Pan B- Hamrd Analysis and Critical Control
_ Point (HACCP) Systems - Basic Requirements

14. Developed and »mplemented a written HACCP p!an .

15. Cortents of the HACCP list the food safety hazards
critica control paints, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is sgned and dated by the responS|bIe
establishment individual.

Hazard Analysis and Critical Control Point
{(HACCP) Systems - Ongoing Requirements

18. Monitoring of HACCP plan.

19. Venhcaton and vaidahon of HACCP plan

20. Cormective action written in HACCP plan.

. Reassessed adequacy of the HPCCF‘ plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific everi ocaurrerces.

Part C -Economic / Wholesomeness
23. Labehng Product Standards

24 Labdlng Nd Weughts

w L«ght R
41. Ventilati

] 43. Water Supply

i; Dally tnspectsm Coverage

Audit
Results

Part D - Continued I
Economic Sampling
TScheduled Sample ST T

34 Speces Teshng

35 Resggg )

Part E - Other Requirements

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

Ventilation

42. Plumbing and Sewage

44, Dressmg Rooms/Lavatories

45. Equipment and Utensils (

46. Sanitary Operations

47. Employee Hygnene

48. Condemned Product Control

Part F - Inspection Requirements

49. Govemment Staffmg

26. Fin. Prod Standalds/Boneless (Defeds/AQUPak Skms/Molsture)

Part D -Sampling
Genenc E COII Testmg

27. Written Procedures

25 Samme Coléchon/Analysns

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corective Achons

31. Reassessment

32. Writen Assurance

———-4 51. Enforcement
[~~~ 7"] 52. Humane Handling (¢]
R [ |
I
53. Animal ldentification [e)
54. Ante Mortem Inspection O

55. Post Mortem Inspection

Part G- Other Regulatory Oversight Requirements

56. European Community Drectives

57. Monthly Review

58.

59.

F SIS- 5000-6 (04/404/2002)
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60. Observation of the Establishment

....Contd..__Est. SI3L Date: May 03, 02

61 NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal :



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2 AUDITDATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY -
April 29, 02 6621 i ltaly
ALFRIULI SPA, . L . B o )
San Daniele Del Friuli (UD) 5. NAME OF AUDITOR(S) 6 TYF’E OF AUDIT -
|
Dr. M. Ghias Mughal :
1as Mugha 1 X ON-SITE AUDIT DOCUMENT AUDIT
Place an X in the Audit ‘Results b|ock to indicate noncomphance with req uirements. Use o |f not appli“c_sﬂ;lg
Part A - Sanitation Standard Operatmg ‘Procedures (SSOP) | awwt | T TPart D- Continued st
Basic Requirements Resuts Economlc Sanmlmg Results
7. Written SSOP o T T ] 33, scheduled Sample ’ T R
8. Records documentng lmplementation o 7 I 234_ Spece;;és;,;\;w )

9 Sngned and dated SSOP, by on-site or overall authonty 35 Residue

Sanitation Standard Operating Procedures (SSOP)

Part E - Other Requirem
Ongoing Requirements ~ b ents

10. Impiementauon of SSOP'S mcludng monutonng of implementation.

11. Maintenance and evaluatuon of the effectiveness of SSOP's.

1é Conec(ive achon when the SSOPs have faied to prevent direc(

pmduct cortamunatlon or aduleratlon 38. Establishment Grounds and Pest Control

13. Daily records document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance

Part B - Hazard Analysis and Cntlcal Control o 40. Light

pomt (HACCP) Systems Bastc Requ|rements ilati - - -
- I 41. Ventilation

14 Developed and mplemented a written HACCP p|an

15. Contents of (he HACCP list the food safety hazards, 42. Plumblng and Sewage
critical control pdnts, critical limits, procedures, corrective actions. T e

16. Records documenting implementation and monitoring of the 43. Water Supply -
HACCP plan. - - —— P H

S 44, Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by the responsible | = p—————— o —- e

establishment individual. o i )45 Equipmentand Utensils
Hazard Analysis and Critical Controt Point - T s .
(HACCP) Systems - Ongomg Reqmrements 46. Sanitary Operations

f HA
8. Monnonng o cCcP plan 777777 47. Employee Hygiene

19 Venfcauon and vaidatlon of HACCP plan - T T
- b ) 48, Condemned Product Control

20. Comective action written in HACCP plan. - - S

21 Rexsessedadequaéybf the HACCP plan. T Part F - Inspection Requirements

22. Records documenting: the writlen HACCP plan monitoring of the 49
cnllcal control points, dates and tmes of specific evert ocaurrerces.

. Govemment Staffing

" Part C - Economic / Wholesomeness 50. Daily inspection Coverage

23 Labeling - Product Standards S _ -
[ R - S ... __] 51. Enforcement
24, Labdmg Ne( We'gh!s —— R _

e I 52. H dli
25. General Labeling —ﬂHan ing

26 Fln Prod Standards/Boneless (DefedslAQUPork SkmslMoxslure)

53. Animal ldentification

Part D - Samplmg
Genenc E. coli Testmg

54. Ante Mortem Inspection (@]

27. WrmenProcedures 55. Post Mortem inspection 0

28 Samp!e Colbcnor\/Analysns

Part G Other Regulatocy Ovemght Requnmments o
29. Records

Salmonella Performance Standamds - Basic Requirements 56. European Community Diectives

30. Corective Actions 57. Monthly Review

31. Reassessment

32. Writen Assurance

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

...... Contd.  Est. 662 L Date:  Apnl 29,02

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal



United States Department of Agriculture
Food Safety and Inspection Service

Fore|gn Establishment Audit Checkhst

1. ESTABLISHMENT NAME AND LOCATION | | 2 AUDITDATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY CTT T
SALUMIFICIO PIACENTI sl April 26, 02 718L ltaly
San Gimignano, Toscana 5 _NAMEOF AUDITOR(S)  |s. TyPEOFAUDIT = =~ ——

Dr. M. Ghias Mughal

ON-SITE AUDIT DOCUMENT AUDIT

‘Place an X in the Audit Results block to indicate noncomphance W|th requirements. Use O if not apphcable

Part A - Sanitation Standard Operatmg Procedures (SSOP) Aot T Part D - Continued i T avt
Basic Requirements Resuts Economnc Samplmg Results
7. Written SSOP - ‘ | 7} 33 “scheduled éarﬁple T I
8. Records documen(ng |mplemenlat|;>rrw - ) o 34. Species Testmg - 0 o
"9 Signed and dated SSOP, by ansite o oveall authorty. | T | s, Resiwe - - To
‘Sanitation Standard Operating Procedures (SSOP) T gPart E Vaﬁz;kequlrements i
~__ Ongoing Requirements S o
10. lr{p;lémentahon of SSOP's, |ncludng monltonng of lmplementaﬂon 3. EXPO“ o
11 Ma|_r11_enance and evalua(lon of the effectiveness of SSOP's. 7 - 37 Trr]?oin - N
{2 Cér}e;:t;\;;actlon wﬁhessio?sihave faled to prevent dtrect - . o

product coﬁamlnatlon or aduleratuon 38. Establishment Grounds and Pest Control

13. Daily records document item 10, 11 and 12 above. 39. Establishment Constructlon/Mamtenance

' Part B - Hazard Analysis and Critical Control
Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCP plan .

41. Ventilation

15. Contents of the HACCP st the faod safety hazards, 42. Plumbing and Sewage

critica control paints, critical limits, procedures, comective actions. o et —— A —
16. Records documenting impiementation and monitoring of the 43. Water Supply ) ‘
HACCP plan e A

44. Dressing Rooms/Lavatories
17. The HACCP plan is signed and dated by !he responS|bIe T T T i e

establishment individual.

Hazard Analysis and Critical Control Point

(HACCP) Systems - Ongoing Requirements
18. Monitoring of HACCP ;;Ién,

'} 45. Equipment and Utenslls

46. Sanitary Operations

I 47. Employee Hygiene

19. Venfcahon and vaidation ofHACCP plan e
- - —_— Lo} 48, Condemined Product Control

20. Comective action written in HACCP plan. T T T

21. Re:-séessed adequacy of the HACCP plan ) Part F - Inspection Requirements

22. Records documenting: the written HACCP plan, monitoring of the

49. Government Staffing
critical control points, dates and times of specific event occurrences.

Part C - EconomchWholesomeness 50. Dauylnspecum Coverage

23. Labeling - Product Standards T e S .
. N 51. Enforcement

24. Labdmg Net Weights

T 52. H H li
25. General Labeling 2. Humane Handling o Y
26. Fin. Prod Standalds/Boneless (Defeds/AQUPork Skms/Mocsture) 53. Animal Identification (0]
Part D - Samp||ng ‘ N S 7 o T e
Generic E. coll Testlng { 54. Ante Mortem inspection (0]
27. Written Procedures &) 55. Post Mortem Inspection 0
28. Sample Colbcuon/Analysm (6] e ———— ——

Part G- Other Regulatory Oversight Requuements- .

29. Records (6]

Salmonella Performance Standards - Basic Requirements 56. Buropean Community Diectives

30. Comective Actions 57. Monthly Review

31. Reassessment 58.

32. Wrtten Assurance 59.

FSIS- 5000-6 {04/004/2002)
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S i e B ~ Page2of2
60. Observation of the Establishment T
...... Contd. Est. 718 L Date: April 26, 02
.
61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE o

Dr. M. Ghias Mughal



United States Department of Agricutture
Food Safety and Inspection Service

1. ESTABLISHMENT NAME AND LOCATION

Rweverberi Giani e C. snc”

2. AUDIT DATE
April 19, 02

Forelgn Establishment Audit Checklist

| 3. ESTABLISHMENT NO.
732L

4. NAME OF COUNTRY
Italy

Langhirano (PR)

Place an X in the Audit Results block to »ndlcate noncomplnance wrth reqmrements Use O if not apphcable

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

6. TYPE OF AUDIT

ON SITE AUDIT DOCUMENT AUDIT

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

7 Wnﬂen SSOF’

B Records mcumentlng |mp|emen(at|on

Audit

Resuits

Part D - Continued
Economic Sampling
33. Scheduled Sample

34. Specnes Testlng

9. Signed and dated SSOP by on-site or overall authonty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. Implemen!atlon of SSOP s, including momtonng of lmplementatton
1 1A

Maintenance and evaluatlon of the effectiveness of SSOP's.
i2. V(Eon'ective action when lheWSiSi(i);si i\;\r/;;faled to prevent direct
pmduct codamlnatlon or adulerallon

-
W

. Daily records document item 10, 11 and 12 above.

‘Part B - Hazard Analysis and Critical Control
_Point (HACCP) Systems - Basic Requirements

14. Developed and impiemented a written HACCP plan .

Contents of the HACCP list the food safety hazards, critical control
points, critical limits, procedures, corrective actions.

15.

35. Residue

38. Establishment Grounds and Pest Control

39. Establishment Constmctlon/Malntenance

40, Light

41.

Ventilation

| a2 Plumbmg and Sewage

. Records documenting implementation and monitoring of the
HACCP plan

The HACCF' plan is signed and dated by the responsible
establishment individual.

Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
Momtonng of HACCP plan.

18

43. Water Supply

44. Dressing Rooms/ avatories

45. Equipment and Utensils

46. Sanitary Operations

47. Employee Hygiene

. Verification and validation of HACCP plan

48. Condemned Product Control

”Corrective action written u]HACCP plan. )

. Reassessed adequacy of the HACCP plan.

- Records documenting: the written HACCP plan, monitaring of the
critical controt points, dates and times of specific event occurrences.

PartC-
. 'Labeling - Product Standards

Economic / Wholesomeness

Part F - Inspection Requirements

49. Govemment Staffing

50. Daily Inspection Coverage

51. Enforcement

24. tLabeling - Net Weightvsr

25. General Labeling

26, Fm Prod. Standards/Boneless (Defects/AOUPork Sklns/Mmslure)

Part D -Sampling
Generic E. coli Testmg

27. Written Procedures

28 Sample Collechon/Ana!ysts

29. Records

Salmonella Perfformance Standards - Basic Requirements

30. Conechve Actions

31. Reassessment

52. Humane Handling

53. Animal ldentification

54. Ante Mortem hspection

55. Post Mortem hspection

56. European Community Directives

57. Monthy Review

58

32. Written Assurance

59.

Part G - Other Regulatory Oversnght Reqwrements - _

FSIS- 5000-6 (04/04/2002)




FSIS 5000-6- (04/04/2002)
60. Observation of the Establishment

.....Contd.. Est. 732 Date:

61. NAME OF AUDITOR
Dr. M. Ghias Mughal

April 26, 02

62. AUDITOR SIGNATURE AND DATE

Page 2 of 2



1. ESTABLISHMENT NAME AND LOCATION
Fumagalli Industria Alimentare SPA

Tavermneno (CO)

United States Department of Agriculture
Food Safety and |nspection Service

Foreign Establishment Audit Checklist

2. AUDIT DATE 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY o
May 8,02 92MS Italy
5. NAME OF AUDITOR(S) o 6 TYPE OF AUDIT =~

Dr. M. Ghias Mughal

Place an X in the Audit Results plock to indicate noncompllance wuth reqmrements ‘Use O if not appllcable.

Part A - Sanitation Standard Operating Procedures (SSOP) Aust Part D - Continued
Basic Requirements Results Economlc Samplmg

7. Written SSOP

8. Records documenmg |mplementat|on

33 Scheduled Sample

34. Speces Tesnng

9 Sugned and dated SSOP, by on-site or overall authomy 35. Residue

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. Imp|ementat|on of SSOP's, including monltonng of Implementauon 36 Export

11. Maintenance and evaluation of the effectiveness of SSOP's. 37. Import

) 12 Conec(ive action when the SSOF’s have faied to prevent dire;:(

i Part E - Other Requlrements

ON -SITEAUDIT DOCUMENT NJDIT

product cotamination or aduteration.

13. Daily records document item 10, 11 and 12 above.

' PartiB . rl-lazard Analysis ariuirc}itiical Cor{trrrt;lr - ] 40. Light
Point (HACCP) Systems - Basic Requirements o

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

14, Developed and implemented a written HACCP plan .

41. Ventilation

15. Cortentsof the HACCP list the food safety hazards,
aritica control pants, critical limits, procedures, comective actions.

42. Plumbing and Sewage

16. Records documenting implementation and monitoring of the

HACCP plan

17. The HACCP plan is sgned and dated by the responsuble

establishment individual.

43. Water Supply

!
o T ""‘}‘__" 44. Dressing Rooms/Lavatories
|

45. Equipment and Utensils

Hazard Analysis and Critical Control Point
{(HACCP) Systems - Ongoing Requirements

46. Sanitary Operations

18. Moﬁibring of HACCP plan.

20. Cormective action wiitten in HACCP plan.

19. Venflcatmn and vaidatlon of HACCP plan

47. Employee Hygiene

R 48. Condemned Product Control

21§ Reassessed adequacy of the HACCP plan.

22. Records documenting: the written HACCP plan, monitoring of the
critical control points, daes and times of specific evert occurrences.

Part F - Inspection Requirements

49. Govemment Staffing

Part C - Economic / Wholesomeness

50. Daily inspection Coverage

23, Labeling - Product Standards

24. Labeling - Net Weights

R e 51. Enforcement

25. General Labeling

52. Humane Handling

26 Fin. Prod Standaﬂs/Boneless (Defects/AQUP(rk Skmsles!ure) 53. Animal Identification

Part D - Sampling
Genenc E. coll Testmg

27. Wnritten Procedures

28 Sample Coliechor\/Analysns

29. Records

Saimonella Performance Standards - Basic Requirements

30. Comecl:ve Actions

31. Reassessment

32. Wrtten Assurance

54. Ante Mortem Inspection

55. Post Mortem Inspection

57. Monthly Review

58.

59.

Part G Other Regulatory 0vetsnght Requuements

56. European Community Drectives

FSIS- 5000-6 (0404/2002)




FSIS 5000-6(04/04/2002) Page 2 of 2

60. Observation of the Establishment

....Contd. Est. 92MS Date: May §, 02

61. NAME OF AUDITOR ' 7 '62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal, DVM



United States Department of Agriculture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

ESTABLISHMENT NAME AND LOCATION
SALUMIFICIO RIVAZZA E C. SPA
FELINO, EMILIA ROMAGNA

1.

| 2 AUDIT DATE
April 22,02

5. NAME OF AUDITOR(S)

Dr. M. Ghias Mughal

|
|

L

3 ESTABLISHMENT NO * 4 NAME OF COUNTRY

96L Italy

6. TYPE OF AUDIT

ON SITE AUDIT DOCUMENT AUD[T

Place an X in | the Audit Results block to indicate noncompllance wrth requirements. Use O if not apphcable

‘Part A - Sanitation Standard Operating Procedures (SSOP)
Basnc Requrements

7. Written SSOP

Records documentmg lmplementanon

8.

Slgned and dated SSOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP)
. Ongoing Requirements

9.

10 !mplementatron of SSOP s, including monitoring of mplementatlon
1 1

Maintenance and eva!uallon of the effectiveness of SSOP's

12 Corrective action when the SSOPs have faled (o prevem d:recl
product oﬁamlnatlm or aduleranon

Part D - Continued
Economic Sampling

33. Scheduled Sample

34. Speces Testing

35. Residyeﬁ:i

36. Export

37. import

38 Establishment Grounds and Pest Controt

13. Dau!yrecords document item 10, 11 and 12 above.

' Part B- Hazard Analysus and Critical Control
_ Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCP plan .

" t5. Contents of the HACCP list the food safety hazards, critical control
_ points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

17. The HACCP plan is sngned and dated by the respon5|ble
establishment individual.

" Hazard Anaysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

18. Monitoring of HACCP plan.

39. Establishment Construction/Maintenance

40 nght

41.

Ventilation

42. Plumbing and Sewage

43. Water Supply

44. Dressing Rooms/Aavatories

45. Equlpment and Utensils

46. Sanitary Operations

47. Emptoyee Hygnene

19. Verification and validation of HACCP plan.

20, Comective action written in HACCP plan.

48. Condemned Product Control

Kl Reassessed adequacy of the HACCP plan.

'22. Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

" Part C - Economic/ Wholesomeness

. Labeling - Product Standards

Part F - inspection Requirements

49. Govemment Staffing

50. Daily inspection Coverage

24. Labellng Net Welghts h
"25. GeneralLabeling )
26. Fin. Prod Standards/Boneless (Defects/AQL/P(xk SklnS/Mmsture)
Part D - Sampling
GenencE coli Testing
27. WnttenProcedures
28. Sample Col\echon/Analysus
29.

Records
Salmonella Performance Standards -

30. Corrective Actions

31. Reassessment

32. Written Assurance

51. Enforcement

52. Humane Handling 0O
53. Animal ldentification 0O
54. Ante Mortem hspection O

55. Post Mortem hspection

Part G Other Regulatory Oversght Requtrements

56. European Community Directives

57. Monthy Review
58.

59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6- (04/04/2002) Page 2 of 2
60. Observation of the Establishment

Contd...... Est. 96L  Date: April 22, 02

61. NAME OF AUDITOR 162, AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal :

1 R P - e



United States Department of Agriculture
Food Safety and Inspection Service

1. ESTABUS*MENT NAME AND LOCATION

ARIENTI SANDRINO, Apﬁl 23,

02

Forelgn Establishment Audit Checklist

© 2. AUDIT DATE

[ 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY

1068L Italy

TRAVERSETOLO (PR)

Dr M Ghias Mughal

Part A - Sanitation Standard Operatmg Procedures (SSOP)
Basx: Requrements

7. Written SSOP

8. Reco;d; V(bicwtrjrmenting inr1ple<m-entrationi”

9. S«gned and dated SSOP, by on- sne or overall authomy

“Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. tmnlamantatinn nf SCOD'e inchukna manitarina nf

Implementation of SSOP's, including monitoring of implementation.
Maintenance and evaluation of the effectiveness of SSOP's

11,

12. Comective action when the SSOP's have faled to prevent direct
pmducl corlammatlon or aduleratlon

13. Daily records document item 10, 11 and 12 above.

Part B - Hazard Analysis and Critica Control |
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP pian .

5. NAME OF AUDﬂ'OR(S)

6. TYPEOF AUDIT

X ON-SITE AUDIT

ble

DOCUMENT AUDIT

Audt(
Results

Part D - Continued
Economlc Samplmg
733, Scheduled Sample o

34 Speces Testmg

35 Resmue

Part E - Other Requtrements

36. Export
[ 37. Import

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40. Light

41.

Ventitation

N omtm ke K AL A AN Bk AL £m o d mkokes oo
15 Contents of the HACCP list the food safety hazards, critical control
-— points, critical limits, procedures, corrective actions.
16. Records documenting implementation and monitoring of the
HACCP plan.

17. The HACCP plan is sfgned and da'ted‘by"the responéible
__establishment individual.
Hazard Analysis and Critical Control Point

(HACCP) Systems - Ongoing Requirements

1R Mantarna nf HALCD nlan
18. Monitoring of HACCP plan.

Alidnatina A UAACD Alnn

19 Verification and validation of HACCP plan.

210 Carortiva artinn writtan in HAACD nlan
20 Corrective action written in HACCP plan.
s LIAAND alae

Reassessed adequacy of the HACCP plan.

Vindifimatina and

22 Bornrde darumantina: tha writton HAACD nlan manitarna of tho
Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness

23. Labeling - Product Standards

42. Plumbmg and Sewage

43. Water Supply

44, Dressmg Rooms/Lavatories

45. Equipment and Utensils

46. Sanitary Operations

47. Emp!oyee Hygiene

48. Condemned Product Control

Part F - Inspection Requirements

49. Govemment Staffing

50. Daily Inspection Coverage

51. Enforcement

"24. Labeling - Net Weights

725 General Labeling

52. Humane Handling

" 26. Fin. Prod. Standards/Boneless (Defects/AQL/Park SkinsMoisture)

Part D - Sampling
Genenc E coli Testing

27 Wnlten Procedures

ZB Sample Coﬂectvon/Analysns N T

29 Records

Salmonella Performance Standards - Basic Requirements
30. Corective Actions

31. Reassessment

32. Written Assurance

53. Animat identification

54. Ante Mortem hspection

55. Post Mortem hspection

Part G Other Regulatory Oversnght Requlrements

56. European Community Directives

57. Maonthy Review

58.

59.

FSIS- 5000-6(530472002)



FSIS 5000-6- (04/04/2002) Page 2 of 2
60. Observation of the Establishment

.....Contd. Est. 1068L Date: April 23,02

11. Two plastic work-tables were deeply scored, had dark brown/yellowish discoloration areas and rough edges;.two
containers used for melting fat used for “pasting” hams had residue from previous day’s operation.-- Both items were ready
for use. Italian Government Officials ordered immediate corrective action.

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Dr. M. Ghias Mughal



United States Department of Agricutture
Food Safety and Inspection Service

Foreign Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION { 2. AUDIT DATE

Cesare Fiorucci S.P.A.

|3 ESTABLISHMENT NO.
04/19/02 3L

' ITALY

| 4 NAME OF COUNTRY

Langhirano (PR)

5. NAME OF AUDFTOR(S)
Dr. Faiz R. Choudry

Place an X in the Audit Results’block to md;cate noncompllance with requnrements . UseOif not appllcable

6. TYPE OF AUDIT

Part A -Sanitation Standard Operating Procedures (SSoP)
Basnc Requrements

‘ Audit
i Results

7 Written SSOP

8. Records mcumentmg lmplementa(lon

33 Schedu|ed Sample

34. Speces Testmg

Part D - Continued
Economlc Samplmg

9. Signéd and dated SSOP, by on-site or overall au(homy

Sanitation Standard Operating Procedures (Ssor)
Ongoing Requirements
Implementatlon oj'SSOP s, mcludmg mon«to ng of implementation.

MGG L@

11 Maintenance and evaluation of the effecuveness of SSOP'

35

Residue

36.
37

Export

Import

12 Conecuve actlon when the SSOP's have faled to prevent durect
pmduc( corlaminatnm or aduteratlon

13. Dailyrecords document item 10, 11 and 12 above.

Part B - Hazard AnalySIS and‘Cntlcal Control
Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan .
15, “Contents of the HACCRP list the food safety hazards, critical control ——1—— -

paints, critical limits, procedures, corrective actions
Cruca W(IUUI pUl“tS (lel(,'dlllllll\b proceaures, LU"&LIWE

16. Records documenting implementation and monitoring of the
HACCP plan.

40.

Light

41.

Ventilation

42. Plumbing and Sewage

The HACCP plan is signed and dated by the responsible

17 establishment individual.
ES(@UUSITHEINR NUIVIUAL.

" 'Hazard Analysis and Critical Control Point’
(HACCP) Systems - Ongoing Requlrements
18. Monltonng of HACCP p|an

43. Water Supply

44. Dressing Rooms/Lavatones

45. Equipment and Utensils

19. Verification and validation of HACCP plan. =~ 77 ’ X

20. Corrective action written in HACCP plan, T ) R .
"21. Reassessed adequacy of the HACCP ptan - e I

Qs Iscu a

"~ 22. Records documenting: the written HACCP ptan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part C - Economic / V\holesomeness
23 Labeling - Product Standards

24. Labeling - Net Weights

46. Sanitary Operatlons

47. Employee Hygiene

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

ON-SITE AUDIT [_] DOCUMENT AUDIT

Part F - Inspection Requirements

49. Government Staffing

50. Dally Inspecuon Coverage

51.

25. General Labehng

Enforcement

52. Humane Handling

26. Fin. Prod S(andards/Bonekss (Defeds/AQL/Pcrk Sklns/Mmsture)

Part D Samphng
GenencE coll Testmg

27. Written Procedures

28 Sample Cotiecnon/Ana!ysw

29. Records

Salmonella Perfformance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment o

53. Animal Identification

54. Ante Mortem hspection

55. Post Mortem hspection

58

32. Written Assurance 0

59.

Part G -Other Regulatory Oversnght Requurements

56. European Community Directives

57. Monthy Review

FSIS- 5000-6(04/04/2002)



FSIS 5000-6 (04/04/2002)

Page 2 of 2
60. Observation of the Establishment

Establishment NO: 23L

19. Verification frequency for calibration of process-monitoring instruments (thermometers) was twice a year in the HACCP
plan but it was done once a year. Establishment officials ordered correction immediately.

61. NAME OF AUDITOR %
Faiz R. Choudry :

62. AUDITOR SIGNATURE AND DATE



United States Department of Agricuiture
Food Safety and Inspection Service

1. ESTABLISHMENT NAME AND LOCATION

Tosini Pio Industria Salum S.P.A. 04/26/02

2. AUDIT DATE

Foreign Establishment Audit Checklist

4 NAME OF COUNTRY
ITALY

3. ESTABLISHMENT NO.
25L

Langhirano (PR)

5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

. TYPE OF AUDIT

A
1
l ON-SITE AUDIT DDOCUMEN

P|ace ah X in the Audut Results b}ock to indicate noncompllance with requnrements Use O If not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Bask: Requrements

7. Written SSOP o

8 Records documentmg nmplementatlon

9. ngned and dated SSOP, by on-site or overall authonty
Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements
10 Implemenlatlon of SSOP S, mcludlng monltonng of mplementatlon

11. Maintenance and evaluat|on of the effectiveness ot SSOP's

12 Conective action when (he SSOPs have faled to prevent direct '
product contamination or aduleranon

13. Dailyrecords document item 10, 11 and 12 above.

Part B - Hazard Analysls and Critical Control
Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCP plan .

15. Contents of the HACCP list the food safety hazards, critical control
points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

» 17. The HACCP plan is signed and dated by the responsnble a
establishment individual.
Hazard Anaysis and Critical Control Point
(HACCP) Systems - Ongong Requuraments

18. Momtonng of HACCP pian.

19 Verification and validation of HACCP plan

20. Corrective a;:iiron written in HACCAi’ﬁpilerlrn.

21, Reassessed adequacy of the HACCP planﬁ

TAUDIT

I Audit
| Resuts

-~~—| 44. Dressing Rooms/Lavatories

__ | 47. Employee Hygiene

"Part D - Continued -
Economic Samplmg

33. Scheduled Sampgiiiiﬁ

34. Speces Testmg

35. Residue

Part E - Other Requmements

37. |mpon
38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40. nght

41. Ventilation

1 «2 Plumblng and Sewage

43. Water Supply

45. Equipment and Utensils

46. Sanltary Operatuons

48. Condemned Product Control

22. Records documenting: the written HACCP ptan monitoring of (he
critical control points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards o

"24. Labeling - Net Weights

25, General Labeling

Jﬁ 50. Daily |nspect|on Coverage

o] 51

Part F - Inspection Requirements

49. Govemment S(afflng

Enforcement

52. Humane Handling

26 Fin. Prod Standatds/Boneless (Defeds/AQL/Pa‘k Sklns/Mousture)

Part D - Sampling
Generic E. coli Testing

27. Written Procedures

28. Sample Collectuon/Analysns

29. Records

Salmonella Performance Standards - Basic Requirements

30. Corrective Actions

31. Reassessment

53. Animal identification

54. Ante Mortem hspection

55. Post Mortem hspection

Part G Other Regulatory Overstght Reqwrements

56. European Community Directives

57. Monthy Review

58.

32. Written Assurance

59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6- (04/04/2002) Page 2 of 2
60. Observation of the Establishment

Establishment NO: 25L

61. NAME OF AUDITOR I 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry I



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checkhst

i. ESTABUSHMENT NAME AND LOCATION 2. AUDIT

Giuseppe Citterio Salumificio SPA
Lombardia, (MI)

05/08/02

5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

DATE 3 ESTABLISHMENT NO.

31L

4. NAME OF COUNTRY
ITALY

1 6. TYPE OF AUDIT

1

!
X ON-SITE AUDIT DOCUMENT AUDIT

Part A - Sanitation Standard Operating Procedures (SSOP)
Basic Requirements
7. Written SSOP

8. Records documenhr\g lmplementa(lon

9. Sagned and dated SSOP, by on-site or overall authomy

‘Sanitation Standard Operating Procedures (SSOP)
. Ongoing Requirements

10. lmplementaﬂon of SSOP s, |nclud|ng monltonng of mplementatlon

Part D - Continued

11. Maintenance and evaluahon of the effectiveness of SSOP's

Comectfve action when the SS0OPs have faled to prevent direct
pmduct cor(ammahon or aduleratlon

12.

Daily records document item 10, 11 and 12 above

Part B - Hazard Analy5|s and Critical Control
Point (HACCP) Systems - Basic Requirements
Developed and implemented a written HACCP plan .

Contents of the HACCP list the food safety hazards, critical control
points, critical limits, procedures, corrective actions.

14.

15.

Records documenting implementation and monitoring of the
HACCP ptan

16.

.~ The HACCP plan is sngned and dated by the responsmle
establishment individual.

Hazard Andysis and Critical Control Paint
(HACCP) Systems -Ongoing Requmrnents
18. Momtonng of HACCP plan.

19. Venf cation and vahdatxon of HACCP plan.

'éd""'éééiéltivé action written in HACCP plan.

1. Reassessed : adequacy of the HACCP plan.

E Audit
| Results Economlc Sampling
| 33 scheduted Sample o
7 34. Specne; Tgshngvﬂ;w - 7 -
) 35 RreSIdruev o o
Part E - Other Requlrements
36 Expon o N T T
37 tmpon 777777777
38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40. nght

41.

Ventilation

42. Plumblng and Sewage

43. Water Supply

44. D ressmg Rooms/Lavatories

45. Equ|pment and Utensifs

46. Sannary Opera(lons

47. Employee Hyglene

48. Condemned Product Control

Part F - Inspection Requirements

22 Records documenting: the wntten HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part C - Economic/ Wholesomeness
23. Labeling - Product Standards

h?Dally Inspect:on Coverage

49. Govermment Staffing

51. Enforcement

24 Labeling- Net Wenghts

25 General Labelmg

26. Fin. Prod. Standards/Boneless (Defects/AQL/Park SkinsMoisture)

Part D - Sampling
GenencE coli Testlng

27. Written Procedures

25 Sample ColiecnonIAnalysns

29. Records

Salmonella Performance Standands - Basic Requirements

30. Corrective Actions
31. Reassessment

32. Written Assurance

52. Humane Handiing

53. Animal ldentification

54. Ante Mortem hspection

55. Post Mortem hspection

Part G Other Regulatory Oversnght Requnrements

56. European Community Directives

57. MontHy Review

58.

59.

FSIS- 5000-6 (04/04/2002)



FSIS 5000-6- (04/04/2002) Page 2 of 2
60. Observation of the Establishment

Establishment NO: 31L

46, 51. 56. Dripping condensate, from overhead wom out insulation over pipes that was not cleaned/sanitized daily, was
falling in the salami processing room. There was no product stored directly underneath but it was potential for cross
contamination when passing through. Establishment officials took corrective action immediately and preventive measures
were proposed to GOI meat inspection officials. Deviates from Council Directive 64/433/EEC, Chapter 111 3(c).

61. NAME OF AUDITOR 62. AUDITOR SIGNATURE AND DATE
Faiz R. Choudry



United States Department of Agriculture
Food Safety and Inspection Service

Fore|gn Establishment Audit Checklist

1. ESTABUSHMENT NAME AND LOCATION

2 AUDTT DATE

3. ESTABLISHMENT NO.

4. NAME OF COUNTRY

Cesare Fiorucci S.P.A.

4/17/02

272 M/S ITALY

Santa Palomba (RM)

5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

|
V
|
i 6. TYPE OF AUDIT

ON-SITE AUDIT DOCUMENT AUDﬂ'

Place an X in the Audit Results block to mdtcate noncomphaﬁce Wfth requtrements Use 0 if not appllcable

Salmonella Performance Standards - Basic Requirements
30. Corrective Actions

31. Reassessment

32. Written Assurance

‘Part A-Sanitation Standard Operating Procedures (SSOP) Audit o Part D - Continued [ augit
Basic Requirements Results Economnc Sanpling | Resuls
7. Written SSOP o o - T [ 33. Scheduled Sample o N o <‘ )
8. Rec;nrjis?!o?(;rrr:énhn'g lnmlemer;;é;;on o - ! 34 Speces Testing - o
9. Signed and dated SSOP, by on-site or overall authonty 35. Residue
" Sanitation &andarq Operatu"ng Procedures (SSOP) Part E - Other Requirements
Ongoing Requirements - o L -
10. implementation of SSOP's, including monitoring of |mplementat|on 36. EXDOﬂ !
- e ST — |
11. Maintenance and evaluatnon of the effectiveness of SSOP's. 37. Import {
12. Corrctive action when the SSOP's have faled to prevent direct 38, Establishment Grounds and Pest Control
product coriammatlon or aduleratlon |
13. Dailyrecords document item 10, 11 and 12 above. 39. Establishment Construction/Maintenance ;
Part B - Hazard Amlysis and Critical Control 40. nghl
Point (HACCP) Systems - Basic Requirements o - -
- e 41. Ventilation
14. Developed and implemented a written HACCP plan . S - e
15. Contents of the HACCP list the food safety hazards, critical contro! 42. Plumbing and Sewage
~ points, critical limits, procedures, corrective actions. T S - 1 —
16. Records documenting implementation and monitoring of the Af" Water Supply o
HACCP plan. -
T e : i 44, Dressmg RoomsA avatories
17. The HACCP plan is signed and dated by the responsible e . o
vvvvv establishment individual. o o | 45. Equipment and Utensils
Hazard Analysis and Critical Control Point i — - - - —_——
(HACCP) Systems - Ongoing Requirements 46. Sanitary Operations
A18. Mf)rlitorivng ?f HACCP plan. - s Employee Hygiene
19. Verification and validation of HACCP plan. T e -
48. Condemned Product Control
20. Corrective action written in HACCP plan. X e — - -
21. Reassessed adequacy of the HACCP plan. | Part ¥ - Inspection Requirements
22. Records documenting: the written HACCP plan, monitoring of the T T ) -
e X . . 49. Government Staffing
critical control points, dates and times of specific event occurrences.
Part C - Economic / Wholesomeness ﬁ 50. Daily Inspection Coverage
23. Labeling - Product Standards T T T
- ——— 4 | 51. Enforcement X
24. Labeling - Net Wenghls O R
25. General Labeling B O 52. Humane Handlmg
26. Fin. Prod. Standards/Boneless (Defects/AQlJPcrk Sklns/Mmsture) O 53. Animal Identification
Part D - Sampllng - o -
GenencE. Coll Testlng 54. Ante Mortem hspection
27. Written Procedures 55. Post Mortem hspection
28. Sample CollecttonIAnalysw S
I o Part G- Other Regulatory Oversight Requlrements
29. Records

58.

59.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Establishment NO: 272 M/S

20. The Establishment HACCP plan met the basic requirement. The plan called for monitoring of CCP
for zero tolerance for fecal contamination once a day. Corrective actions stated met FSIS 417.3
regulatory requirements except, that in case of deviation only current day's production would be with
held and segregated. Est. did not segregate the entire product since last monitoring check, as required,
which would have been some of the previous day's production. Plant records, however, did not indicate
any such deviation had taken place and, consequently no affected product had been shipped to the US.

51. Brands used by the Inspection Service to identify product were not kept under Inspection Service

security adequately and there was no inventory of brands maintained by the Inspection Service.
Inspection officials took corrective action immediately.

61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION
Levoni S.P.A.

2 AUDIT DATE |
04/23/02

'3 ESTABLISHMENT NO.
442L

4 NAME OF COUNTRY
| ITALY

San Daniele del Friuli (UD)

. 5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

6. TYPE OF AUDIT

.[_X ON-SITE AUDIT DDOCUMENTAUDIT

Place an X in the Audit Results block to indicate noncomphance wrth reqdirements Use O if not not apphcable

“Part A-Sanitation Standard Operating Procedures (SSOP) T At Part D - Continued R
Basic Requirements | Resuts Economic Sampling Resuits
7. Written sSSOP ) 33. Scheduled Sample T I T
8. Records documentmg |mplementat|on 34. Species Testing ) O“i
9. Slgned and dated SSOP, by on-site or overali au(homy 35. Residue O )
anitation rd Operating Procedure OP i o o - i
Sanitation Standard Op 9 roce s(SS ) Part E - Other Requirements
Ongoing Requirements L — _—
10, Implementatuon of SSOP's, including monltonng of |mplementatton 36. E"F’Or1
11. Mam(enance and evaluatlon of the effectiveness of SSOP's. k 37 Import
- - i . - - - -
t f
12 Conecuve action when the SSOPs have aled to prevent dlrecl i 38. Establishment Grounds and Pest Controf
product contamination or adukeration.
13. Daily records document item 10, 11 and 12 above. 39. Establishment Constructoon/Mam!enance
Part B - Hazard Analysis and Critical Co Control 40. Light
Point (HACCP) Systems - Basic Requirements T T - B B
- - - 41. Ventilation
14. Developed and implemented a written HACCP plan . - S _— R e
15. Contents of the HACCP list the faod safety hazards, critical control 42. Plumbing and Sewage
points, catical limits, procedures, corrective actions. IS el R - —— —
16. Records documenting implementation and monitoring of the 43. Water Supply
HACCP plan. e B [
- 44. Dressing Rooms/Lavatories
17. The HACCP plan is sngned and dated by the respons'ble : — S
.e_stabllshment‘_l’nQIVIdual = 45. Equipment and Utensils
Hazard Analysis and Critical Control Point - — -
(HACCP) Systans Ongomg Reqmrements 46. Sanitary Operations
18. Momtonng of HACCP plan. || 47 employee Hygiene
19 Venf cation and vahdahon of HACCP plan. [ - ]
o | 48. Condemned Product Control
20. Corrective action written in HACCP plan. - T T
21. Reassessed adequacy of the HACCP plan. Part F - Inspection Requirements
22. Records documenting: the written HACCP plan mom(onng of the R T T :
49. Government Staffing
critical control paints, dates and times of specific event occurrences.
Part C - Economic / V\holesomeness i 50. Daily inspection Caverage
23, Labeling - Product Standards o B e
. - . 51. Enforcement
24. Labelmg Net nghts O — - (R .
25 General Labehng ~~F 52. Humane Handling 0O
26. Fin. Prod Standads/Boneless (Defects/AQL/Purk Skms/Monsture) O 53. Animal Identification 0
Part D -Sampling o o R
GenencE coli Testlng 54. Ante Mortem hspection O
27. Written Procedures 55. Post Mortem hspection 0
28 Sarnple ColbcuonlAnalys«s - [ S S —
D T o T T 1 Part G Other Re ulato Oversight Re unrements |
29. Records 9 vy 9 q
Salmonella Performance Standards - Basic Requirements 56. European Community Directives
30. Corrective Actions 57. Monthy Review
31. Reassessment O 58.
32. Written Assurance O 59.

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Establishment NO: 442L

61. NAME OF AUDITOR
Dr. Faiz R. Choudry

|
i
i



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checkllst

ESTABLISHMENT NAME AND LOCATION

Principe D1 San Daniele S.P.A.

1

| 2. AUDIT DATE
04/22/02

478L

3 ESTABLISHMENT NO

4. NAME OF COUNTRY
ITALY

S. Dorlingo Della Valle (TS)

5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

6. TYPE OF AUDM

TON-SWE AUDIT DDOCUMENT AUDIT

Place an X in the Audit Results plock to indicate noncomphance wrth requtrements Use O if not apphcable

“Part A - Sanitation Standard Operating Procedures (SSOP)
Basn: Requmments

7. Written SSOP

8. Records documentlng m\plementanon

Part D - Continued

9 Sngned and dated SSOP, by on-site or overalt authomy

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10 Implementatlon of SSOP s, including monitoring of mplementatlon,
1 1.

Maintenance and evaluahon of the effectiveness of SSOP's.

Audit Audit
Results Economnc Sampling Results

33 Scheduled Sample T i
34. Species Testing 0

| 35. Residve O

l Part E - Other Requirements -

' 36. Egp;ri - ) -

37. lmport ) B - )

Corrective acuon when the SSOPs haverfraled to preven( dlrect
product coriamlnatlon or aduleratnon

12

Daily records document item 10, 11 and 12 above.

Part B - Hazard Analysis and Critica Control
Point (HACCP)A_S_xstems -Basic Requirements

14. Developed and implemented a written HACCP plan .

38. Establishme

nt Grounds and Pest Control

39. Establishme

nt Construction/Maintenance

40. Light

41. Ventilation

15. Contents of the HACCP list the food safety hazards, critical control

_ points, critical limits, procedures, corrective achons

16. Records documenting implementation and momtonng of the
HACCP plan.

17. The HACCP plan is signed and dated by the responsmle
establishment individual.

42. Plumbing an

d Sewage

43. Water Suppl

y

44. Dressing Ro

oms/Lavatories

45. Equnpment a

Hazard Andysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Momionng of HACCP plan.

19. Verification and validation of HACCP plan.

'20. Corrective action written in HACCP plz;nj
21.

Reassessed adequacy of the HACCP plan.

22. Records documentmg the written HACCP plan, monntonng of the
critical control points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness
Wé:‘S:MLabeling - Product Standards

46. Sanitary Operations

nd Utensils

47. Employee Hygiene

48. Condemned

Product Control

Part F - Inspection Requirements

49. Government

Staffing

i 50. Daily Inspection Coverage

. Enforcement

24. Labeling- Net Weights

'25. General Labeling

26. Fin. Prod. Standards/Boneless (Defects/AOUP(rk Sklns/MOlslure)

Part D Samplmg
Genenc E coll Testlng

27. Written Procedures

28 Sample CoIbct«on/Analysos

29. Records

30. Corrective Actions

31.

Reassessment

32. Written Assurance

55. Post Mortem

58.

52. Humane Handlmg

53. Animal ldentification

54. Ante Mortem hspection

Part G - Other Regulatory OverStght Requnrements __-_

56. European Community Directives

57. Moany Review

hspection

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Establishment NO: 478L

61. NAME OF AUDITOR o 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry !



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Estabhshme nt Audit Checklist

1. ESTABLISAMENT NAME AND LOCATION
Salumificio Brianteco S.P.A.
Garbagnate Monastero (CO)

172 AUDIT DATE | 3. ESTABLISHMENT NO.
05/03/02 4821
5. NAME OF AUDITOR(S)

DR. Faiz R. Choudry

ITALY

T4, NAME OF COUNTRY

6. TYPE OF AUDIT

ON SITE AUDIT DOCUMENT AUDTT

Place an- X- in thé Audnt Results pléék to mdlcate noncompllance wrth requnrements Use 0 lf not appllcable

"7, Written SSOP

8 Records documenting |mplementat|on

9. Signed and dated SSOP, by on-site or overali aulhonly

11.

producl cortarnmatlon or aduleratlon

13. Dallyrecords document item 10, 11 and 12 above.

14. Developed and implemented a written HACCP plan .

HACCP plan

“Part A - Sanitation Standard Operating Procedures (SSOP) Aodit | Part D- Continued At
Basic Requirements Results Economic Sampling Resuts
33. Scheduled Sample - o o - S
34. Speces Testlng O
35. Residue L O
tion St: erati edures (SSC i . ‘
Sanita andar(.i Op T\g Proce s (SSOP) ! Part E - Other Reqmrements
Ongoing Requirements B B T S o B
10. lmplemenlallon of SSOP's, including monitoring ¢ of mplementahon 36. Export
Maintenance and evaluation of the effectiveness ol SSOP's. 37. Import
12. Correcllve actlon when the SSOF’S have faled to prevenl direct 38 Establishment Grounds and Pest Control
39. Establishment Construction/Maintenance
Part B - Hazard Analysns and Critical Control 40. Light
Point (HACCP) Systems - Basic Requirements T S T
- - - - 41. Ventilation
15. Contents of the HACCP list the food safety hazards, critical control 42. Plumbing and Sewage
points, critical limits, procedures, corrective actions. R R me— ————e -
16. Records documenting implementation and monitoring of the 43. Water Supply
- 44. Dressmg Rooms/Lavatories

17. The HACCP plan is signed and dated by lhe responsuble
establishment individual.

Hazard Anaysis and Critical Control Point
(HACCP) Systems - Ongoing Requlrements

18. Momtonng of HACCP plan.

45. Equipment and Utensils

46. Sanitary Operations

47.

19. Verification and valldatlon of HACCP plan.

Employee Hyglene

48. Condemned Product Control

20. Corrective action written in HACCP plan.

21. Reassessed  adequacy of the HACCP plan.

22. Records documenlmg the written HACCP plan monltonng of the
critical control points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards

24. Labeling- Net Weights

Part F - Inspection Requirements

. Govemment Staffing

. Dally Inspection Coverage

. Enforcement

"25. General Labeling

26 Fin. Prod. Standads/Boneless (Del‘ectslAQUPa'k Skms/Mmsture)

Pan D - Sampling
GenencE coh Testing

27. Written Procedures

. Humane Handling

. Animal ldentification

. Ante Mortem hspection

. Post Mortem hspection

ZB Sample Collectlon/Analysus

29. Records

30. Corrective Actions

31.

Reassessment

32. Written Assurance

Pad G Other Regulatory Oversaght Requtrements

. European Community Directives

. Monthy Review

FSIS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Establishment NO: 4821

51. Veterinary Meat Inspector was not verifying the direct measurement at a CCP of monitoring and plant ongoing
verification activities of the HACCP plan(s). GOI inspection officials indicated that it would be corrected 1mmed1ately

61. NAME OF AUDITOR ' ' 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry



United States Department of Agriculture
Food Safety and Inspection Service

Forelgn Establishment Audit Checklist

ESTABLISHMENT NAME AND LOCATION
Soliani di Soliani Fermo E.C. S.N.C.

1.

2. AUDIT DATE
05/06/02

3. ESTABLISHMENT NO.

| 4 NAME OF COUNTRY
596L |

ITALY

Langhirano (PR)

5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

6. TYPE OF AUDIT

: ON-SITE AUDIT DDOCUMENT AUDIT

Place an X in the Aud|t Results plock to mdlc-at"e_noncompllance with requiréments Use (0] «f not applncable

Part A - Sanitation Standard Operating Procedures (SSOP)
Basnc Requrements

7. Written SSOP -

Records documentlng wnplementatlon

Slgned and dated SSOP, by on-site or overall authority.

Sanitation Standard Operating Procedures (SSOP)
_Ongoing Requirements

8.

9

10 Implementatlon of SSOP's, lncludlng momtonng of lmplementatlon

=

Audit
Results

Part D - Continued

11

12.

Maintenance and evaluation of the effectiveness of SSOf's.

Corrective actlon when the SSOPs have faled to prevent dlrecl
product cortammahcn or aduleranon

Daily records document item 10, 11 and 12 above.

13.

7 Part B- Hazard Analysus and Critical Control
_Point (HACCP) Systems - Basic Requirements

14. Developed and implemented a written HACCP plan .

38. Establishment Grounds and Pest Control

39. Establishment ConstruchonIMalmenance

i
41.

0. Ltght

Ventilation

15. Contents of the HACCP fist the faod safety ‘hazards, critical control
__points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan.

17. The HACCP plan is signed and dated by the responsuble
establishment individual.

42. Plumbing and Sewage

"Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongong Requlrements

43. Water Supply

44, Dressmg Rooms/Lavatones

45. Equipment and Utensils

B 46. Sanitary Operations

18. Momtonng of HACCP plan.

19. Venf cation and validation of HACCP plan.

20. Corective action written in HACCP plan.
21.

Reassessed adequacy of the HACCP planr N

22. Records documenting: the written HACCP plan, momtonng of the
critical control points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness
23. Labeling - Product Standards

47. Employee Hyglene

48. Condemned Product Control

Part F - Inspection Requirements

49. Govermment Staffing

Economx: Sampling RA:;':S
33 é(;heduled Sample T T N
734, Spercies Testing 7 o ”¥'_*6 7
35. Residue - o o ] *‘6-7
Part E - Other Requirements :Ii
36 Export o T
37. Import - T 1

50. Danly Inspectlon Coverage

51.

Enforcement

24. Labeling - Net Weights

'25. General Lé'l:)él‘ihg

52. Humane Handling

26. Fin. Prad. Standards/Boneless (Defects/AQUPork SkinsMoisture)

Part D - Sampling
Generlc E COII Testlng

27. Written Procedures

29 Records

Salmonella Performance Standards - Basic Requirements J

30. Corrective Actions

31

Reassessment

32. Written Assurance

53. Animal ldentification

54. Ante Mortem hspection

55. Post Mortem hspection

Part G Other Regulatory Oversnght Reqwrements

56. European Community Directives

O 57. Monthy Review
O 58.
(@) 59.

FSiS- 5000-6 (04/04/2002)
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60. Observation of the Establishment

Establishment NO: 596L

22. The records were not maintained for direct measurement of a CCP such as temperature readings during ongoing
verification activities by the responsible establishment employee. GOl inspection officials ordered correction immediately.

61. NAME OF AUDITOR ' | 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry |



United States Department of Agricufture
Food Safety and Inspection Service

1. ESTABLIS‘HMENT NAME PND LOCATION

F. LLi Martelli S.P.A.
Dosolo (MN)

04/29/0

2. AUDlT DATE

2

"5. NAME OF AUDITOR(S)

Dr. Faiz R. Choudry

Forelgn Establlshment Audit Checkhst

3 ESTABLlSH MENT N O

643M/S ITALY

6. TYPE OF AUDIT

-ON-SITE AUDIT DOCUMENT AUDIT

T 4. NAME OF COUNTRY

— -~

Place an X in the Audit Results block to indicate noncomplnance with requurements Use O if not appllcable

Part A - Sanitation Standard Operating Procedures (SSOP)
Basnc Requmments

) 7 VerVrVit(en SSOPV T

8 Records cbcumentmg |mplementat|on

9 Slgned and dated SSOP, by on-site or overall au(hor\ty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements

10. Implementahon of SSOP s, including momtonng of 1mp|ementanon

11. Maintenance and evaluatlon of the effectiveness of SSOP's.

12 Conective ac(ion when the SSOPs have faled to preven( direct
product contamination or aduleratnon

13. Daily records document item 10, 11 and 12 above.
Part B -Hazard Analysis and Critica Control
Point (HACCP) Systems - Basic Requirements
14. Developed and implemented a written HACCP plan .

15. Contents of the HACCP fist the food safety hazards, critical control

points, critical limits, procedures, corrective actions.

16. Records documenting implementation and monitoring of the
HACCP plan

Audit
Resuits

33. Scheduled Sample

Species Testing

Res@ue

Part D - Continued
Economic Sampling

41. Ventilation

42. Plumbing and Sewage

17. The HACCP plan is signed and dated by the responsuble
establishment individual.

43. Water Supply

44. Dressing RoomsAavatories

Hazard Anaysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements

18. Monitoring of HACCP plan

45. Equipment and Utensils

46. Sanitary Operations

19. Verification and valldatlon of HACCP plan

?:0 >(730rrecﬁve actu;n written in HACCP plan.

21. Reassessed adequacy of the HACCP plan

47. Employee Hygiene

48. Condemned Product Control

22 Records documenting: the written HACCP plan, momtormg of the
critical controt points, dates and times of specific event occurrences.

Part C - Economic / Wholesomeness

"23. Labeting - Product Standards

" 24. Labeling - Net Weights
25. General Labeling

26 Fin. Prod S(andavdslBoneless (Defects/AQL/Pork Skms/Mmsture)

Part D- Samplmg
Genenc E. coli Testmg

27. Written Procedures

ZB Sample Collecuon/AnaIysns

29. Records

Salmonella Performance Standards - Basic Requirements

Conechve Actions

49. Government Staffing

Part F - Inspection Requirements

50. Daily Inspection Coverage

51. Enforcement

52. Humane Handling

54. Ante Mortem hspection

55. Post Mortem hspection

56. European Community Directives

30. 57. MontHy Review
31. Reassessment 58.
32. Written Assurance 59.

Part G Other Regulatory Oversaght Requlrements

FSIS- 5000-6 (04/04/2002)
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bU. Ubservation ot the tstablishment

Establishment NO: 643M/S

61. NAME OF AUDITOR
Dr. Faiz R. Choudry

62, AUDITOR SIGNATURE AND DATE

Page 20f2



United States Department of Agriculture
Food Safety and Inspection Service

Fore|gn Establlshment Audit Checklist

1. ESTABLISHMENT NAME AND LOCATION | 2. AUDIT DATE | 3. ESTABLISHMENT NO. | 4. NAME OF COUNTRY I
P 104/23/02 i
Prosciuttificio Morgante S.P.A. | 649L ITALY R
San Daniele del Friuli (UD) . 5. NAME OF AUDITOR(S) 6. TYPEOF AUDIT T

i Dr. Faiz R. Choudry

ON-SITE AUDIT D DOCUMENT AUDIT

Place an X in the Audit Results‘block to indicate noncompltance w:th reqmrements Use O if not apphcable

Part A-Sanitation Standard Operating Procedures (SSOP)
Basic Requirements

Audit
Results

Part D - Continued Audit

"i “Written SSOP

8 Records documentmg lmplementahon

9. S:gned and dated SSOP, by on-site or overall authonty

Sanitation Standard Operating Procedures (SSOP)
Ongoing Requirements
0‘ “Implementation of SSOP's, mcludln% monxtonng of implementation.

uuylc-uclnauvu Ut DT 3, 0 UYL eeun

Economic Samplmg Results
33. Scheduled Sample

11. Maintenance and evaluauon of the effectlveness of SSOP's.

12. Conecuve actlon when the SSOPs have faled lo prevent duect
pmduc( coﬁamlnatnm or adulerat:on

13. Dailyrecords document item 10, 11 and 12 above.

Part B - Hazard Analysis and Cnticd i:ontrol
_Point (HACCP) Systems - Basic Requirements

14 Developed and implemented a written HACCP plan .
- Contents of the HACCP list the food safety hazards, critical controt

paints, critical limits, procedures corrective actions.
(Jlu(,dl W(l((ul puulé. Llllbdl I|H|l\> pruueuureb currecuve

15

16. Records documenting impementation and monitoring of the
HACCP plan.
The HACCP plan is signed and dated by the responsible
- establishment individual.
LSS e HuIvVUal.
Hazard Analysis and Critical Control Point
(HACCP) Systems - Ongoing Requirements
18. Monltonng of HACCP plan T T T T

17

Part E - Other Requlrements i
36 Expot S

34. Specks Testing

35. Residue

38. Establishment Grounds and Pest Control

39. Establishment Construction/Maintenance

40. nght

41. Ventilation

S— T Dressing Rooms/Lavatories

42. Plumbing and Sewage

43. Water Supply

45. Equipment and Utensils

46. Sanitary Operations

47. Employee H yglene

19. Verification and validation of HACCP plan. o

20. Corrective action written in HACCP plan, e

21. Reassessed adequacy of the HACCP plan. o

e Han
*22 Records documenting: the written HACCP plan, monitoring of the
critical control points, dates and times of specific event occurrences.

Part C - Economic/ Wholesomeness
23. Labeling - ‘Product Standards

48. Condemned Product Controt

Part F - Inspection Requirements

ﬁ 60. Daily Inspection Coverage

24. Labeling - Net Weights

25. General Labeling

26. Fin. Prod. Standards/Boneless (DefectslAOLlPork Sklns/Mmsture)

Part D -Sampling
GenencE coh Testmg

27. Written Procedures

28. Sample Coﬂecnon/AnalySIS

29. Records

Salmonella Perfformance Standards - Basic Requirements

30. Corrective Achons

31. Reassessment

32. Written Assurance

49. Govemment Staffing

51. Enforcement

52. Humane Handling (0]

53. Animal ldentification O

. Ante Mortem hspection

. Post Mortem hspection

Part G - Other Regulatory Oversnght Requnrements

56. European Community Directives

57. Mon(Hy Review

58.

59.

FsIS- 5000-6(04/04/2002)
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60. Observation of the Establishment

Establishment NO: 649L

'61. NAME OF AUDITOR | 62. AUDITOR SIGNATURE AND DATE
Dr. Faiz R. Choudry



